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PREFACE. 


In  jjutting  together  the  following  little  book,  any  idea  of 
bringing  forward  tiovelties  can  hardly  be  said  to  have 
occurred  to  ns.  We  followed  Moliere’s  example,  and 
boldly  took  our  goods  wherever  we  found  them,  and  our 
heartiest  thanks  are  due  to  the  kindly  owners  of  many  of 
our  pasture  grounds  for  the  pennission  they  gave  us  to 
utilize  what  we  found  suitable  for  our  needs.  The  pages 
of  Francatelli,  Gouffe,  Ude,  Urbain-Dubois,  and  indeed 
any  of  the  old  classics,  contain  numberless  recipes  suitable 
for  the  style  of  cookery  we  desired  to  pojjularize  ; but  of 
any  special  manual  for  dainty  cookery  for  Fast- day  and 
Vegetarian  purposes  there  seemed  to  be  a lack.  We 
therefore  tried  to  make  a collection,  chiefly  from  the  great 
masters  of  the  culinary  science,  which  might  be  of  use  to 
housekeepers  troubled  about  the  necessary  supply  of 
appropriate  and  dainty  cookery  of  that  kind.  While 
acknowledging  our  indebtedness  to  the  famous  teachers  of 
the  past,  we  would  also  record  our  grateful  thanks  to  the 
chefs  and  teachers  of  the  present  day,  who  so  good- 
naturedly  helped  forward  our  little  venture,  more  especially 
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to  Mrs.  A.  B.  Marshall,  who,  not  content  with  allowin'^  us 
the  use  of  many  of  her  already  published  recipes,  Idndly 
gave  us  more  than  one  hitherto  unprinted.  We  have  not 
appended  to  each  separate  recipe  the  source  from  which  it 
was  derived,  but  must  ask  our  readers  to  understand  that 
in  hardly  any  one  instance  do  we  claim  more  than  the 
merit  of  selection,  and,  in  a good  many  cases,  of  trans- 
lation ; at  the  same  time  we  can  promise  that  in  every 
instance  we  have  certified  ourselves  as  to  the  practicability 
and  correctness  of  the  recijje. 

One  word  of  warning  must  be  allowed  us.  If  good 
cookery  is  to  be  produced,  good  materials  are  indispensable, 
and  care  on  this  point  is  not  thrown  away.  “ Qui  veut  la 
fin,  veut  les  moyens,”  runs  the  old  French  proverb,  and  if 
the  directions  given  in  this  book  are  followed,  not  only  as 
to  the  manipulation,  but  also  as  to  the  ingredients,  we  can 
promise  success  : but  Ave  cannot  undertake  to  be  so  respon- 
sible if  loAver  priced  and  different  materials  are  substituted. 


Fehruanj,  181)5. 


E.  M.  COWEN, 

(“  Epicure^"  hde  of  the  **  GmtUwomanf) 

S.  BEATY-POWNALL. 
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FAST  DAY  AND  YEGETAKIAN 
COOKERY. 

CHAPTER  I. 

\ INTRODUCTORY. 

Fasting  has  constituted  part  of  the  religious  observance  of 
the  world  from  very  early  times,  and  has  always  been  con- 
sidered a meritorious  work.  But,  like  a good  many  other  old- 
world  obseiwances,  it  has  grown  in  these  latter  days  more 
honoured  in  the  breach  than  in  the  observance,  by  the  general 
public  at  all  events.  Nor  is  this  due,  as  many  persons  allege, 
to  the  spread  of  Refonued  ideas,  for  at  the  first  the  old 
Reformers  undoubtedly  attiibuted  merit  to  this  particular 
form  of  piety ; moreover,  the  laxity  in  the  enforcement  of  the 
rules  of  abstinence  and  fasting  is  as  marked  in  countries  which 
have  ignored  the  Reformation,  as  it  is  in  the  most  rigid  of 
Protestant  lands.  More  so,  in  fact ; for  the  latter  in  many 
cases  attribute  no  particular  merit  to  its  observance,  whereas 
the  former  still  consider  it  a work  of  necessity,  and  put  them- 
selves to  some  trouble  to  avoid  its  pertormance.  Many  avoid 
even  its  easiest  forms ; but  where  it  is  more  or  less  strictly 
observed  in  the  letter,  its  spirit  is  pretty  generally  ignored. 
Fast  day  cookery  differs  from  ordinary  cookery  almost  entirely 
by  its  avoidance  of  flesh  in  any  shape  or  form  (but  one,  to  be 
hereafter  noticed) ; it  is  not  even  so  strict  as  the  modern 
vegetarian,  who  abjures  fish,  and  in  some  cases  candes  his 
objections  to  so  logical  a conclusion  as  to  avoid  eggs,  milk, 
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cheese,  and  butter.  Fasting  nowadays  implies  no  diminution 
in  the  supply  of  food,  much  less  in  the  care  bestowed  on  its 
preparation,  as  a glance  at  the  recipes  for  maigre  dishes  in 
some  of  the  best  French  cookery  manuals  abundantly  prove. 

Hygienicallj^,  a great  deal  may  be  said  for'  an  occasional 
abstention  from  the  too  exclusively  flesh  diet  we  are  in  this 
country  apt  to  consider  essential  to  our  well  being ; as  a 
matter  of  fact,  experience  tends  to  show  that  we  require  fully 
as  much  vegetable  food  as  we  do  meat,  but  at  the  same  time 
as  much  meat  in  proportion  as  we  do  vegetables.  It  is  for 
this  reason  the  present  little  book  has  been  prepared,  to  helii 
those  who  desire  to  utilise  more  largely  the  fruits  of  the  earth, 
whether  they  dignify  it  as  a religious  duty,  or  adopt  it  simply 
as  a hygienic  convenience. 

The  following  recipes  will  be  found  absolutely  free  from 
meat  in  any  shape,  though  abstention  will  not  be  carried  so  far 
as  to  give  up  fish,  or  eggs  and  dairy  produce.  Though  neces- 
sarily little  more  than  the  merest  sketch,  it  may  seiwe  as  a 
begimiing,  and  may  help  those  who  are  anxious  for  a more 
vegetartan  diet  without  therefore  giving  up  the  dainty  cuisine 
they  are  accustomed  to.  At  the  end  will  be  fomid  menus  for 
days  of  abstinence,  from  which  meat  is  carefully  excluded. 

It  is  needless  to  remark  that  in  fast  day  cookery  lard  and 
dripping  camiot  be  used,  butter  and  oil,  the  latter  especially, 
taking  them  place.  This  implies  an  increase  of  trouble,  for 
neither  of  these  frying  materials  will  bear  want  of  attention 
without  revenging  themselves  by  buniing,  and  so  spoiling 
anything  cooked  in  them.  Bought  glaze  again  must  be 
omitted,  even  Bovril  and  the  ever  popular  Liebig  coming  under 
the  interdict ; still,  this  need  not  imply  tastelessness  in  souii 
or  sauce,  as  extremely  well-flavoured  stock  and  glaze  can  be 
made  both  from  fish  and  vegetables.  In  fact,  even  the 
fashionable  consomme  need  not  be  given  up,  for  clear  stock, 
either  white  or  brovm,  is  as  readily  prepared  from  fish  as  it  is 
from  meat,  and  is,  moreover,  more  economical,  as  the  trimmings 
are  its  foundation ; though  whether  this  may  be  an  advantage 
in  the  eyes  of  some  cooks  is  open  to  question.  In  the  chaiiter 
on  stocks  and  sauces,  full  directions  will  be  given  for  making 
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stock,  both  from  fish  and  vegetables.  Of  course  this  stock 
will  serve  equally  for  the  basis  of  soups  of  various  kinds.  In 
France  what  are  called  “ les  qrandes  sauces,”  or  sometimes  “ les 
sauces  meres,”  are  either  gras  (made  with  meat)  or  maigre 
(made  with  fish  or  vegetable  stock),  according  to  the  use  to 
which  they  are  to  be  put,  and  are  made  in  a precisely  similar 
manner ; to  speak  the  truth,  to  the  ordinary  palate  it  would 
be  often  extremely  difficult  to  tell  the  difl'erence.  Of  course 
this  implies  care  and  intelligence  in  flavouring  the  sauces,  and, 
indeed,  these  two  qualities  are  largely  required  by  those  who 
undertake  this  kind  of  cookery,  as  it  is  not  so  easy  to  conceal 
mistakes  as  in  ordinary  cases.  As  a general  principle,  it  is  best 
to  keep  at  hand  a few  half  bottles  of  light  French  wines,  sound 
and  good,  though  not  necessarily  of  the  choicest  vintages.  A 
good  honest  vin  du  pays  answers  most  requirements,  as  long 
as  it  is  soimd  and  not  over  fortified.  When,  however,  cooking 
sheiTy  or  port  has  to  be  used  in  its  stead,  remember  to  lessen 
the  quantity  considerably  (to  begin  with,  these  wines  are 
almost  always  fiery  from  not  being  quite  pure,  and  in  the  next 
place,  they  are  generally  considerably  strengthened(with  more 
or  less  commendable  spirit),  replacing  the  bulk  with  a little 
more  stock,  and,  in  some  cases,  a little  lemon  juice^or  even 
vinegar. 

Another  hint  in  regard  to  maigre  soups,  which  I have  never 
seen  sufficiently  insisted  on,  refers  to  the  bread  so  freely  added 
to  such  soups  in  France.  Bread  for  this  pm-pose  is  sliced,  but 
it  is  sliced  in  a particular  way;  it  should  be  cut  diagonally, 
in  small  slanting  slices,  and  when  so  cut  amalgamates  with 
the  soup  in  a way  no  bread  cut  square,  or  too  often  anyhow, 
ever  does.  The  reason  for  this  I cannot  explain,  though  I 
know  the  result  is  a fact.  It  is  owing  to  ignorance  on  this 
point,  perhaps,  that  in  England  we  are  so  averse  to  adding 
bread  to  our  soups. 

Then,  again,  when  cooking  fish  we  almost  entirely  ignore  two 
adjuncts  which  add  enormously  both  to  the  appearance  and 
the  taste  of  such  things.  The  first  of  these  is_the  marinade, 
the  second  is  the  “ Com-t  bouillon.” 

Of  marinades  there  are,  I believe,  two  kinds — the  cooked  and 
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the  raw,  though  the  latter  is  the  most  generally  used.  The 
cooked  marinade  consists  of  equal  parts  of  water,  oil.  and 
vinegar,  boiled — or  rather  simmered — for  a few  minutes  with  a 
sliced  onion  and  a caiTot  or  two,  a clove  of  garlic,  and  two  or 
three  cloves,  this  marinade  being  poured  over  the  meat  when  it 
is  cold. 

The  raw  marinade  consists  of  one  tablespoonful  of  vinegai- 
01-  lemon  juice  to  three  of  salad  oil,  a sliced  onion,  a bouquet 
qarni  (parsley,  thyme,  bay  leaf,  a scrap  of  mace,  and  a coujile 
of  cloves ; the  proper  way  to  make  this  is  to  take  the  parsley 
rather  long — for  flavouring  piu-poses  the  stalks  are  particularly 
good — lay  on  it  the  sprigs  of  thyme,  the  bay  leaf,  the  cloves, 
and  the  mace  ; then  tum  the  ends  of  the  parsley  over,  and  tie 
them  neatly  together,  so  that  the  inside  of  the  bouquet  shall 
not  escape),  a slice  or  two  of  tomato,  and  two  or  three  pepper- 
corns, all  stiiTed  together  and  poured  on  to  the  meat,  which 
must  be  carefully  tunied  from  time  to  time.  No  salt  must  be 
used  in  either  case,  as  this  would  draw  out  the  juice  and  leave 
the  substance  tasteless.  No  one  who  has  not  tried  it  can  tell 
how  great  a difference  is  made  in  fish  by  this  marinade. 

(Incidentally  it  may  be  mentioned  that  there  is  a sweet 
marinade  also,  intended  for  fnxit,  &c.,  consisting  of  lemon 
juice,  wine,  or  liqueur,  and  caster  sugar.  For  instance,  fniit 
to  be  served  in  fritters  is  improved  by  this  initial  treatment.) 

Court-bouillon  simply  means  the  stock  in  which  abroad  fish 
is  boiled  to  avoid  the  insipidity  of  salted  water.  The  ordinary 
form  is  as  follows  : Put  sufficient  water  to  cover  the  fish  into 
the  fish  kettle,  add  to  it  a claret  glassful  of  white  (French) 
Avine,  or  half  a glass  of  vinegar  or  lemon  juice,  a tablespoonful 
of  salt,  a few  peppercorns,  a sliced  caiTot,  one  onion  stuck 
^vith  two  or  three  cloves,  and  one  sliced,  and  a good  bouquet. 
Let  this  all  boil  together  for  fifteen  or  twenty  minutes,  then 
rub  the  fish  to  be  cooked  all  over  with  lemon  juice,  lay  it 
carefully  into  the  fish  kettle  in  the  ordinary  way,  let  it  cook  as 
usual,  and.  when  done,  lift  the  pan  from  the  fire,  pour  a 
glassful  of  cold  water  into  the  stock,  lift  out  the  fish,  and 
seiwe.  If  not  required  at  once,  the  fish  cooked  in  this  way  can 
wait  a little,  as  the  stock  is  thrown  off  the  boil  by  the  cold 
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water,  and  therefore  no  longer  cooks  it,  while  the  nature  of  the 
stock  prevents  its  being  so  insipid  as  it  is  if  left  in  water 
after  it  is  ready.  But  this  at  best  is  only  a makeshift,  though 
it  is  a good  thing  to  know. 

A second  court-bouillon,  commonly  called  au  bleu,  is  made 
by  adding  a good  piece  of  butter  to  the  ingredients,  and  equal 
parts  of  claret  and  fish  stock  instead  of  water.  The  use  of 
the  red  wine  gives  a delicate  pearly  tint  to  the  flesh  of  the 
fish,  for  which  reason  some  connoisseurs  used  formerly  to 
insist  on  red  mullet  being  cooked  in  claret.  A third  method 
is  to  use  half  milk,  half  water,  with  the  addition  of  some  salt, 
for  boiling  salt-water  fish.  This  way  is  the  nicest  for  fish 
for  an  invalid,  and  is  also  an  excellent  method  of  cooking  salt 
cod,  which  should  always  be  soaked  in  half  water,  half  milk, 
after  its  first  bath  in  cold  spring  water. 

Salt  cod  is  a great  material  for  fast  day  cookery,  but,  if  it  is 
to  be  wholesome,  requires  considerable  care  in  the  cooking.  It 
should  be  first  soaked  for  several  hours  in  cold  water,  which 
should  either  be  changed  frequently,  or  the  fish  should  be 
placed  imder  the  tap,  which  should  be  allowed  to  run  slowly, 
thus  changing  the  water  for  itself.  Then  it  should  be  placed 
in  skim  milk  and  water,  and  soaked  for  some  hours  in  this. 
Altogether  it  requires  quite  twenty-four  hours  soaking,  and  even 
then  should  be  eventually  cooked  in  the  last  of  the  three  couit 
bouillons  given  above.  It  may  be  observed  that  a court 
bouillon  can  be  used  over  and  over  again  as  long  as  it  is  good, 
a little  more  being  added  if  necessary. 

Where  stock  is  required  for  braising  fish  or  vegetables,  it  is 
well  to  remember  that  it  is  made  in  this  way  : put  a good  piece 
of  butter  in  a pan  with  some  sliced  carrots,  an  onion,  a shalot, 
stuck  with  a clove,  some  parsley,  and  a bay  leaf ; toss  this  all 
together  over  the  fire  till  lightly  browned,  then  moisten  with 
two  pai-ts  of  fish  or  vegetable  stock  to  one  of  light  French 
white  wine,  cover  the  pan,  and  let  it  all  cook  together  for  two 
or  three  hours,  then  skim  and  tammy  it. 

Lastly,  there  is  the  farce.  This  must  be  carefully  and 
freshly  made,  for  all  farce  has  by  natm’e  a tendency  to  turn,  or 
sour  even  when  kept  on  ice,  so  it  should  not  be  made  more 
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than  a few  hom-s  before  it  is  wanted,  and  the  fresher  it  is  the 
better.  The  method  of  making  it  is  this  : take  lib.  of  fish 
freed  from  bones,  skin.  &c.,  chop  it  fine  and  pound  it  smoothly 
in  a mortar ; pound  12oz.  of  panada  quite  smooth  separately, 
then  put  the  two  together  and  pound  them  till  perfectly 
amalgamated,  seasoning  the  paste  with  salt,  a dust  of  cayemie, 
a few  drops  of  essence  of  anchovy,  and  four  whole  eggs  added 
one  by  one,  working  it  all  well  together ; then  rub  it  through 
a sieve,  and  work  into  it  vigorously  about  two  full  wineglassfuls 
of  good  white  sauce,  or  veloute,  as  may  be  most  convenient. 
This  is  excellent  for  quenelles,  but  try  a morsel  first  before 
cooking  it  all  to  ensme  its  being  of  the  proper  consistency. 
Another  way  of  making  this  farce  is  to  poimd  11b.  of  fish 
as  above  tiU  perfectly  smooth,  then  work  into  it  the  white 
of  an  egg,  and  two  wineglassfuls  of  double  cream,  seasoning  it 
with  a very  little  nutmeg  and  salt.  This  paste  should  be  light 
and  lithe. 

This  creamy  farce  is  best  made  of  whiting,  though  it  can  be 
made  vrith  any  firm-fleshed  fish,  but  it  must  be  bonie  in  mind 
that  it  sours  very  quickly.  The  first  farce  is  the  one  most 
generally  used,  and  can  be  varied  in  many  ways.  For  instance, 
a proportion  of  lobster  or  crayfish  butter  may  be  added  to  it 
till  it  is  of  a pretty  red  colour.  Or,  again,  it  may  be  mixed  with 
either  a soubise,  or  a mushroom  puree,  or  with  tmffles. 
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STOCKS  AND  SAUCES. 

Part  I. — Stocks. 

Without  stock  of  some  kind,  neither  soups  nor  sauces  attain 
their  full  perfection,  and  it  is  often  the  result  of  carelessness 
in  this  initial  preparation  when  we  complain  of  mawkish  soup, 
or  tasteless  sauce.  It  may  seem  strange  to  some  people  to 
talk  of  stock  in  a book  treating  of  fish  and  vegetable  cookery, 
but,  as  a matter  of  fact,  there  are  fish  and  vegetable  stocks  in 
whose  composition  not  one  ounce  of  flesh  is  allowed  to  enter, 
and  stock  so  rich  and  good  that  the  vminitiated  might  well  be 
puzzled  to  decide  of  what  it  was  made.  To  begin  with  fish 
stock.  For  this  you  require  any  trimmings  of  firm-fleshed 
fish,  such  as  cod,  whiting,  haddock,  soles,  &c. ; the  heads,  tails, 
bones,  &c.,  whether  cooked  or  raw,  being  all  used.  To  these 
you  add  the  shells  of  any  lobster,  the  heads  and  tails  of 
shrimps,  &c.,  left  over  from  sauce  making,  a carrot,  and  two 
onions  sliced,  a dessertspoonful  of  lemon  juice,  a good  bouquet, 
containing  parsley,  thyme,  hay  leaf,  a young  green  onion  or 
two,  a bit  of  finely  peeled  lemon  rind,  and  a couple  of  cloves 
(some  persons  add  to  this  a piece  of  mace,  but  the  taste  of  this 
is  so  peculiar,  and  so  much  disliked  by  many,  that  it  is  well 
to  ascertain  if  it  is  liked  before  including  it  in  the  bouquet) ; 
throw  in  a few  peppercorns,  and  cover  it  all  with  cold  water  in 
the  proportion  of  a quart  to  each  pound  of  fish  hones.  Brmg 
this  to  the  boil,  skim  it  well,  and  let  it  simmer  at  the  side  of 
the  stove  for  rather  moi-e  than  an  hour.  This  stock  can  then 
be  strained,  allowed  to  cool,  and  freed  from  fat  when  it  is 
ready  for  use  as  a foundation  for  sauces,  pm-ees,  and  bisques. 
For  clear  soups  it  will  have  to  be  clarified  in  the  usual  way 
with  whites  and  shells  of  eggs,  allowing  three  or  four  to  each 
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quart  of  stock.  If  properly  done,  this  Trill  give  a clear 
colourless  stock.  If  you  require  brown  stock,  you  must  fry  the 
onion,  carrot,  and  herbs  altogether  in  a little  butter;  then, 
when  they  are  lightly  browned,  lay  in  the  bones,  &c.,  of  fish, 
after  carefully  drying  them,  and  let  the  whole  fry  together  for 
fifteen  minutes.  Then  cover  it  with  the  cold  water,  and  finish 
off  as  before.  This  gives  a capital  brown  stock,  and,  if  it  is 
nicely  clarified,  it  makes  an  excellent  consomme. 

For  vegetable  stock  boil  some  dried  peas  in  plenty  of  cold 
water,  with  some  caia-ots,  onions,  a little  celery,  and  a bimch  of 
herbs ; season  it  to  taste,  and  cook  it  steadily  till  the 
vegetables  are  cooked,  but  not  to  a mash,  strain  off  in  the  usual 
way,  and  clear  if  required.  When  this  stock  is  to  be  brown, 
fry  the  vegetables,  herbs,  &c.,  in  some  oil  or  butter,  add  a very 
little  brown  sugar  to  the  seasoning,  and  finish  as  before.  The 
proportions  are  about  a pound  of  mixed  vegetables  to  the 
quart  of  water. 

Glaze. — Fish  glaze  is  made  just  like  ordinary  meat  glaze, 
by  reducing  strong  stock  ; but  it  must  be  remembered  to  make 
the  fish  stock  for  this  purpose  with  vegetable  stock  instead  of 
plain  water,  to  increase  the  flavour,  and  to  overcome  the  gluey 
taste  very  strong  fish  stock  is  apt  to  contract  unless  very 
carefidly  made. 

As  a general  rule,  all  sauces  made  with  meat  stock  can  be 
almost  equally  iveU  made  \rith  vegetable  and  fish  stocks,  only 
allowing  perhaps  a trifle  more  seasoning  and  flavouring  than 
is  required  with  meat. 


Part  II. — Standard  Sauces. 

It  must  be  borne  in  mind  that  maigre  sauce  is  always  of  two 
kinds,  namely,  that  made  with  fish,  and  that  made  with  vege- 
table stock,  a point  which  requires  the  more  consideration 
inasmuch  as  these  sauces  are  not  interchangeable  in  every 
case.  V egetable  stock  can,  of  course,  be  used  indiscriminately 

for  fish  and  for  vegetable  dishes,  but  fish  stock  can  only  be  used 
safely  for  fish.  However,  the  method  is  the  same  in  either  case. 

Ordinary  Brown  Sauce. — Fry  together  2oz.  each  of  flour. 
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butter,  and  tomatoes,  till  of  a nice  brown  colour  and  well 
amalgamated,  then  dilute  it  with  a quart  of  brown  stock, 
either  fish  or  vegetable,  stir  it  till  it  boils,  and  let  it  boil 
together  sharply  till  reduced  a fourth  part,  keeping  it  well 
skimmed  all  the  time.  When  quite  free  from  fat,  wring  it 
through  the  tammy,  or  rub  it  through  a hair  sieve.  This 
sauce  should  be  kept  ready  for  use,  and  keeps  well  for  a few 
days  if  boiled  up  every  day  or  two.  Of  course  vegetable  or  fish 
stock  is  more  apt  to  sour  than  meat  stock.  It  is  also  well  to 
remember,  when  preparing  the  foundation  thickening  (techni- 
cally called  roux  hrun,  and  roux  hlanc,  according  to  its  colour), 
that  it  must  be  cooked  carefully  and  slowly,  for  if  allowed  to 
get  lumpy  at  the  first  it  is  not  easy  to  bring  it  back  to  the 
proper  consistency ; when  brown  roux  is  wished  for,  moreover, 
the  colouring  must  be  produced  by  very  slow  cooking,  for  if 
allowed  to  boil  fast  it  is  liable  to  burn,  in  which  case  it  is  spoiled, 
or  it  will  contract  a bitter,  harsh  taste,  which  will  affect  every 
sauce,  &c.,  in  which  it  is  mixed.  To  produce  a finer  sauce, 
answering  more  or  less  to  Espagnole,  you  boil  about  a pint  of 
good  brown  sauce  made  as  above,  with  a bunch  of  herbs,  one 
or  two  fresh  mushrooms,  two  or  thi-ee  young  green  onions, 
a small  sheiTy-glassful  of  wine,  and  a very  little  sugar,  till 
reduced  a quarter  part,  skimming  it  well  as  it  cooks,  then 
tammy  it,  and  use. 

Veloute  Maigrb  is  simply  melted  butter  made  with  nicely 
flavoured  white  fish  or  vegetable  stock.  If  made  with  an  equal 
part  of  milk  (previously  boiled  with  a tiny  bit  of  mace  and 
half  an  eschalot)  and  the  stock,  this  sauce  becomes  bechamel, 
which  can,  when  desired,  be  further  enriched  with  a giU  of  cream 
to  each  half  pint  of  sauce. 

Allemande  Sauce  is  veloute  in  which  mushrooms  have 
been  boiled  for  fifteen  minutes,  and  then  thickened,  off  the 
fire,  with  a liaison  made  by  beating  the  yolks  of  two  eggs  in 
half  a giU  of  cream,  and  the  juice  of  haff  a lemon,  stir  the 
whole  over  the  fire  till  it  thickens  again,  tammy,  and  use. 

Italian  Sauce,  when  white,  is  simply  veloute,  the  stock  of 
which  has  been  strongly  flavoured  with  mushrooms,  and  then 
with  white  wine,  allowed  to  reduce,  half  a gill  of  cream  being 
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added ; it  is  then  tammied,  a teaspoonful  of  finely  minced  green 
parsley  stirred  into  it,  and  used. 

Lastly,  there  is  the  great  English  sauce,  melted  butter, 
which  gave  rise  to  the  cynical  remark  that,  with  a hundi-ed 
religions,  England  had  but  one  sauce.  Unfoidimately,  in  many 
cases,  English  cooks  show  a deplorable  incapacity  for  preparing- 
their  single  national  sauce. 

There  are,  properly,  two  ways  of  preparing  this  adjunct ; the 
first  simple  enough,  the  second  equally  simple,  but  requiring  a 
ti-ifie  more  attention.  For  the  first,  melt  2oz.  of  good  butter 
over  a clear,  slow  fire ; then  mix  into  it  gradually  from  loz. 
to  2oz.  of  flour  (according  to  how  rich  you  wish  the  sauce 
to  be),  stining  it  steadily  all  the  time  till  perfectly  smooth 
and  well  blended ; then  add  to  it  half  a pint  of  hot  water 
gradually,  stiia-ing  it  all  the  time,  and  let  it  boil  together 
for  a few  minutes  ; then  rub  it  through  a tammy  or  sieve, 
and  serve. 

The  second  process  is  as  follows : Melt  loz.  of  butter,  as 
before,  and  mix  into  it  loz.  of  fine  flour,  to  a smooth  paste ; 
now  add  to  this  a pinch  of  salt  and  a little  white  pepper ; then 
pour  in  half  a pint  of  hot  water,  stirring  aU  the  time,  till  the 
mixture  begins  to  boil,  and  on  lifting  the  spoon  with  which  it 
has  been  stin-ed  a thin  coating  of  the  sauce  will  cover  the 
spoon.  Now  add  to  it  two  more  ounces  of  butter  cut  into  pieces, 
to  facilitate  its  melting,  and  stir  the  whole  over  the  fire  till  the 
butter  last  added  is  perfectly  melted.  Your  sauce  is  then 
ready.  (This  is  what  in  France  is  generally  known  as  sauce 
blanche.)  If  by  any  chance  this  sauce  should  seem  too  thick, 
before  adding  the  last  ounces  of  butter  add  a gill  or  less  of 
boiling  water,  bring  it  all  to  the  boil  again,  and  then  finish  off 
as  before.  If,  on  the  contrary,  the  sauce  appears  too  thin,  stir 
together  |oz.  of  butter  with  a teaspoonful  of  flour,  till  mixed  ; 
now  lift  the  first  sauce  off  the  fire,  let  it  cool  three  minutes, 
then  stir  in  the  second  lot  of  butter  and  flour,  off  the  fire,  and 
when  this  is  melted,  replace  it  on  the  fire,  bring  it  to  the  boil 
again,  and  finish  off  as  before. 

These  are  the  principal  sauces,  and  once  the  making  of 
these  is  mastered,  there  should  be  little  or  no  difficulty  in 
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making  variations  as  may  be  desired  ; and  these  directions  will 
explain  references  that  may  be  made  further  on  to  these  sauces, 
called  by  French  cooks  “ sauces  meres.” 


Part  III. — Hot  Sauces. 

Admiral’s  Sauce. — Chop  up  an  anchovy^,  and  mix  very 
finely  a shalot  and  some  capers,  and  let  all  these  simmer  in  a 
good  half  pint  of  ordinary  melted  butter  till  the  anchovy  is 
perfectly  dissolved,  season  with  a little  white  pepper,  a grate 
of  nutmeg,  and,  .iust  as  you  are  about  to  serve  it.  the  strained 
juice  of  half  a lemon.  Many  people  prefer  finely  minced  chives 
to  the  shalot. 

Anchovy  Sauce. — This  is  simply  good  melted  butter  in 
which  three  washed  and  boned  anchovies,  pomided  with  a 
little  fresh  butter,  are  added  to  each  haK  pint  of  sauce.. 
Anchovy  paste  can  be  substituted  for  this,  or  even  essence  of 
anchovy  ; but  the  last  is  not  so  delicate  as  the  first  method. 

Aurore,  Sauce  a l’. — Pound  together  sufficientlobster  coral 
with  butter  to  make  a nice  red  paste,  and  stir  about  a spoonful 
of  this  into  half  a pint  of  creamy  bechamel  sauce,  seasoning  it 
rather  highly  with  salt,  white  pepper,  and  a dash  of  cayenne. 
Add  the  strained  juice  of  a lemon  and  seiwe. 

Bearnaise,  Sauce. — This  is  sometimes  called  “ hot  mayon- 
naise.” Put  into  a stewpan  the  yolks  of  four  eggs,  loz.  of 
butter,  a pinch  of  salt,  and  a dust  of  pepper.  Stir  this  all 
over  the  fire  till  the  eggs  begin  to  thicken,  then  add  another 
ounce  of  butter,  and  continue  stirring  till  it  is  all  dissolved,, 
and  add  two  more  oimces  of  butter  in  the  same  way ; when 
thoroughly  blended,  taste  it  to  see  that  the  seasoning  is  right,, 
and  then  stir  into  it  a teaspoonful  of  minced  tarragon  and  a 
small  teaspoonful  of  tan-agon  vinegar.  This  sauce  requires 
great  care  in  the  making,  and  should  only  be  made  as  it  is 
wanted.  It  is  best  made  in  the  bain  marie. 

Beurre  Hoir. — Melt  2oz.  of  butter  in  a pan,  allo-wing  it  tO' 
colour  gently  till  it  is  a rich  golden  bro-wn  (though  called 
black  butter,  the  butter  must  by  no  means  be  allowed  to- 
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become  really  very  dark  or  it  would  be  burnt,  and  consequently 
spoiled).  Now  put  into  it  two  spoonfuls  of  well  washed,  dried, 
and  carefully  picked  parsley ; shake  the  pan  when  you  do  this, 
and  the  moment  the  parsley  is  crisp  pour  it,  with  the  butter, 
into  the  sauce  boat ; now  put  a good  tablespoonful  of  vinegar 
into  the  pan  the  butter  was  fried  in,  let  it  just  boil  up,  and 
then  pour  it  into  the  butter  and  serve  at  once. 

Bordelaise,  Sauce. — Reduce  a gill  of  white  French  wine, 
mixed  with  a pinch  of  mignonette  pepper  and  a teaspoonful  of 
blanched  and  mixed  shalot,  to  haK  by  rapid  boiling  ; then  add 
to  it  two-thirds  of  a pint  of  good  Espagnole  sauce  and  a tea- 
spoonful of  minced  parsley.  Let  it  simmer  for  five  minutes, 
then  add  to  it  a teaspoonful  of  essence  of  anchovy,  the  strained 
juice  of  half  a lemon,  and  a dust  of  cayenne.  Skim  well,  and 
keep  it  hot  in  the  bain  marie. 

Bourguignotte,  Sauce. — Fry  two  or  three  mushrooms, 
two  onions  cut  into  dice,  some  thyme,  parsley,  and  a small 
blade  of  mace  in  an  ounce  of  butter  till  of  a good  colour,  add 
half  a pint  of  claret  and  two  or  three  cloves,  and  let  it  reduce 
to  half ; then  add  half  a pint  of  good  Espagnole  and  a gill  of 
strong  fish  stock,  boil  it  all  together  for  fifteen  or  twenty 
minutes,  skimming  it  carefully,  tammy  it,  and  use. 

Caper  Sauce  (Brown.) — Put  half  a pint  of  broivn  sauce  in 
a pan,  with  a tablespoonful  of  vinegar,  a teaspoonful  of  essence 
of  anchovy,  a iiinch  of  mignonette  pepper,  loz.  of  glaze, 
and  a finely  chopped  shalot  (or  half  a teaspoonful  of  chives) ; 
boil  it  all  up  together,  skim  it,  add  to  it  a little  lemon  juice 
jind  a spoonful  of  French  caj>ers,  and  seiwe. 

Caper  Sauce  (White). — To  haK  a pint  of  good  veloutc 
maigi-e,  add  a tablespoonful  of  French  capers,  a desseii- 
spoonful  of  the  vinegar  from  the  capers,  and  a little  salt ; stir 
it  altogether,  and  use. 

Cardinal  Sauce. — This  is  the  same  as  sauce  a I’Aurore, 
only  a little  richer,  as  about  half  an  ounce  of  butter  is  stirred 
in  just  at  the  last,  with  a little  coralline  pepjier,  or  unbruised 
lobster  coral. 

Chauron,  Sauce.— Put  four  tablespoonfuls  of  vinegar  in  a 
■steivpan  with  a bunch  of  herbs,  and  a dozen  or  so  of  cnished 
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peppercorns,  and  let  it  reduce  to  half  ; then  add  to  it  the  yolks 
of  four  eggs,  and  by  degrees  4oz.  of  butter,  stirring  it 
in  the  pot  standing  in  the  bain  marie,  or  in  another  pan  of 
boiling  water.  When  it  thickens,  tammy  it,  and  stir  into  it 
six  tablespoonfuls  of  boiling  tomato  sauce.  Excellent  either 
with  cod  or  salmon,  either  boiled  or  broiled. 

Clear  Butter  Sauce. — Let  ^Ib.  of  good  butter  boil 
very  gently  at  the  side  of  the  stove  for  about  half  an  hour, 
being  careful  not  to  let  it  discolour.  When  it  is  quite  clear, 
and  looks  like  good  salad  oil,  it  is  ready,  and  must  be  poured 
off  into  the  sauce  boat  very  carefully,  so  as  to  leave  behind  all 
the  sediment,  which  will  be  in  the  bottom  of  the  pan.  Skim  it 
very  carefully  while  it  is  boiling.  This  is  excellent  for  boiled 
fish,  asparagus  and  artichoke  bottoms,  and  is  also  much  used 
by  first-class  cooks  for  frying  cutlets,  bread-croutons,  &c. 

Crab  Sauce. — Have  ready  some  rich,  creamy  bechamel,  and 
stir  into  this  the  meat  from  the  crab,  cut  into  dice,  together 
with  a little  of  the  soft  part  inside,  if  not  too  watery ; let  it 
heat  but  not  boil  (or  the  crab  will  become  like  leather,  and 
about  as  digestible) ; then  as  you  are  about  to  serve  it,  add  a 
few  drops  of  lemon  juice,  and  a dash  of  cayenne. 

Cream  Sauce.— Put  into  the  stewpan  the  yolks  of  two- 
eggs,  thi’ee  or  fom-  spoonfuls  of  cream,  a gill  of  good  veloute, 
lAoz.  of  fresh  butter,  salt,  and  a dust  of  cayenne.  Stand 
the  pan  containing  this  in  the  bain  marie,  or  in  a larger  pan 
containing  boiling  water,  and  stir  it  with  a clean  wooden  spoon 
till  it  is  of  the  consistency  of  thick  cream,  add  a few  drops  of 
lemon  juice,  then  tammy,  and  use. 

Cream  Sauce  l’Estragon. — Made  precisely  as  the  above, 
only  with  the  addition  of  a teaspoonful  of  tarragon  vinegar 
before  tammying,  and  a little  finely  minced  gi-een  taiTagon. 
just  before  seiwing. 

Curry  Sauce. — Knead  well  together,  2oz.  of  fresh  butter,, 
rather  more  than  an  ounce  of  fine  flour,  and  a full  tablespoon- 
ful of  curry  paste  or  powder  ; now  add  a little  chopped  or  shred 
carrot,  celery,  and  onion,  moisten  with  a pint  of  good  stock, 
stir  the  sauce  over  the  fire  till  it  boils,  let  it  continue  boiling 
for  twenty  minutes,  then  rub  it  through  a tammy,  and  use. 
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D’Orleans,  Sauce  a la. — Bring  two  tablespoonfuls  of 
vinegar  to  the  boil,  add  a spoonful  of  good  Espagnole  sauce, 
and  let  it  get  quite  wainn ; now  work  in  by  degi-ees  l|oz.  of 
fresh  butter,  a dust  of  caster  sugar,  and  a good  pinch  of 
minced  parsley,  and  use. 

Egg  Sauce. — Boil  four  eggs  for  seven  minutes,  then  throw 
them  into  cold  water,  shell  them,  rub  the  yolks  thi-ough  a Avire 
sieve,  and  cut  the  whites  into  tiny  shi-eds ; have  ready  half  a 
pint  of  boiling  melted  butter,  stir  into  it  half  a gill  of  cream,  a 
dust  of  cayenne,  salt,  the  strained  juice  of  half  a lemon,  mix 
into  it  the  eggs,  and  serve. 

Fennel  Sauce. — Chop  and  blanch  a handful  of  fennel ; have 
ready  half  a pint  of  boiling  melted  butter  in  the  bain  maiie ; 
stir  the  fennel.  4oz.  of  butter,  a seasoning  of  pepper  and  salt, 
and  a little  lemon  juice  into  it,  and  serve  when  the  butter  is 
perfectly  melted. 

Fines  Herbes,  Sauce  aux. — Chop  separately  a gravy- 
spoonful  of  peeled  white  mushrooms,  three  shalots,  and  a 
handful  of  parsley  ; fry  these  for  five  minutes  in  an  oimce  of 
fiesh  butter,  with  a pinch  of  mignonette  pepper,  salt,  and  a 
grate  of  nutmeg  ; then  add  to  it  halt  a pint  of  Espagnole  or  of 
veloutc  sauce,  according  to  which  colour  you  Avish  the  sauce 
to  be  ; bring  it  quickly  to  the  boil,  add  a dash  of  lemon  juice, 
and  use. 

Genevaise,  Sauce. — Boil  together  for  ten  minutes  half  a 
pint  of  good  broAvn  sauce,  a chopped  shalot,  a desserispoonful 
of  essence  of  anchovy,  a pinch  of  caster  sugar,  and  a Avine- 
glassful  of  claret ; then  tammy  it,  add  a teaspoonful  of  chopped 
parsley,  and  by  degrees  stir  into  it  l|oz.  of  fresh  butter. 

Grand’  Hotel,  Sauce. — Boil  doAvn  four  tablespoonfuls  of 
tarragon  vinegar,  a pinch  of  mignonette  pepper,  and  tAvo  bay 
leaves  to  one  half ; then  add  a gill  of  thick  tomato  sauce  and 
half  a gill  of  Avhite  Aviue  oi-  fish  stock  (the  stock  in  Avhich  the 
hsh  has  been  steAved  answers  admirably  for  this),  and  stir 
it  in  the  bain  marie  till  quite  hot ; then  Avork  into  it  ifoz.  of 
butter,  tammy,  and  use. 

Green  Gooseberry  Sauce. — Pick  oA'er  and  blanch  a pint 
of  young  green  gooseberries,  let  them  boil  till  the  benaes  are 
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cooked  (this  will  take  about  ten  minutes) ; then  drain  them  on 
a sieve,  put  them  in  a small  stewpan,  and  bruise  them  with  a 
wooden  spoon,  or  work  them  through  a sieve.  This  makes  a 
nicer  looking  puree.  If  too  thick,  work  into  it  a little  hot 
water  and  lemon  juice.  Or,  put  a pot  of  green  gooseberry  jam 
into  a pan  with  a giU  of  water  and  the  juice  of  half  a lemon  ; 
boil  together  for  about  ten  minutes,  bring  up  the  colour  if 
necessary  with  a little  green  vegetable  colouring,  rub  it  all 
through  a tammy,  heat  in  the  bain  marie,  and  use. 

Hollandaise,  Sauce. — Put  into  a pan  four  tablespoonfuls 
of  vinegar,  with  two  bay  leaves,  and  some  crushed  black  and 
white  peppercorns  ; reduce  this  to  half,  then  add  the  yolks  of 
three  eggs  ; work  this  mixture  well  (in  the  bain  marie)  with  a 
wooden  spoon,  and  add  by  degrees  3oz.  of  fresh  butter.  Be 
careful  not  to  let  it  get  too  hot,  or  it  will  curdle,  and  tammy 
when  thick  enough.  A little  salt  may  be  added  if  liked. 

Lobster  Sauce. — Make  some  rather  over-thick  melted 
butter,  season  it  with  a very  little  mace,  cayenne,  and  salt. 
Reduce  this  to  the  proper  consistency  with  a little  good  cream 
or  new  milk,  then  put  in  the  lobster  cut  into  dice,  and  some  of 
the  coral  bruised,  with  a little  butter,  stir  this  into  the  sauce, 
add  a few  drops  of  lemon  juice,  and  keep  the  pan  at  the  side 
of  the  fire  where  it  cannot  possibly  boil,  but  where  it  will 
keep  thoroughly  hot. 

Maitre  d’Hotel,  Sauce.  — To  half  a pint  of  creamy 
bechamel  add  gradually  2oz.  of  butter,  the  strained  juice  of  a 
lemon,  a dust  of  cayenne,  and  a tablespoonful  of  finely  minced 
parsley,  and  use. 

Matelotte,  Sauce  (Brown). — Add  the  wine  and  stock  in 
which  the  fish  has  stewed  to  a good  ladleful  of  brown  sauce, 
with  some  green  onions  and  mushrooms  (or  their  trimmings), 
and  stir  this  over  the  fire  till  it  boils  ; skim  and  reduce  it,  add 
a little  essence  of  anchovy,  a grate  of  nutmeg,  and  a pinch  of 
caster  sugar,  tammy,  and  use. 

Matelotte  Sauce  a la  Normande. — Reduce  some  good 
veloute  with  two  or  three  mushrooms,  a gill  of  white  French 
■\vine,  and  the  liquor  from  the  oysters  used  in  the  matelotte ; 
stir  into  this  a liaison  of  two  yolks  of  egg,  a pat  of  butter,  a 
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grate  of  nutmeg,  and  a little  lemon  juice,  tammy,  and  as  you 
are  going  to  sei've  it  throw  in  a spoonful  of  blanched  and 
minced  parsley. 

Milanaise,  Sauce. — To  half  a pint  of  good  veloute  add 
two  tablespoonfuls  of  freshly  gi-ated  Parmesan  cheese,  a dust 
of  cayenne,  and  a gill  of  cream,  let  it  boil  up,  then  strain 
through  a tammy  or  sieve. 

Mushroom  Sauce. — Well  wash  and  dry  a handful  of  fresh 
mushrooms,  and  mix  them  with  a little  good  stock  and  a short 
gill  of  sherry ; stir  this  all  into  thi-ee-quartei'S  of  a pint  of 
thick  brown  sauce,  let  it  reduce  to  half,  keeping  it  well 
skimmed,  then  tammy  it,  and  stir  into  it  the  contents  of  a 
quarter  pint  tin  of  button  mushi-ooms,  thinly  sliced,  and  their 
liquor,  let  it  re-boil,  and  use. 

Mustard  Sauce. — Knead  a dessertspoonful  of  baked  flour 
and  a teaspoonful  of  mustard  flour  till  smooth  with  3oz.  of 
butter,  stir  it  all  into  a gill  of  boiling  water,  boil  for  five 
minutes,  add  to  it  a teaspoonful  of  vinegar,  and  use.  This  is 
usually  seiwed  with  broiled  heiTing. 

Oyster  Sauce.  — ■ Blanch  twelve  sauce  oysters  in  their 
liquor,  strain,  beard,  and  cut  them  into  three  or  four  pieces, 
according  to  their  size.  Make  a roux  with  l^oz.  of  butter  and 
loz.  of  flour,  add  to  this  the  liquor  of  the  oysters  and  a gill 
of  fish  stock  ; pound  the  beards  and  add  them  to  the  sauce  ; 
stir  it  all  till  it  boils,  then  add  half  a giU  of  cream,  let  it  cook 
on  the  side  of  the  stove,  stirring  occasionally,  add  the  juice  of 
half  a lemon,  tammy,  re-heat  the  sauce  in  the  bain  marie,  add 
the  oysters,  and  serve.  This  sauce  is  a little  more  trouble  than 
the  usual  form,  but  its  increased  flavoui'  well  rejiays  the  extra 
work. 

Pike  Sauce. — Melt  2oz.  of  butter,  and  mix  it  smoothly  witli 
l^oz.  of  flour,  and  when  thoroughly  amalgamated  add  to  it 
half  a pint  of  hot  milk,  let  it  boil  for  a few  minutes,  then  stii- 
into  it  an  anchovy  cut  small,  ^oz.  of  butter,  two  spoonfuls 
of  cream,  cayenne,  and  a little  lemon  juice.  This  is  an  old 
recipe. 

Polish  Sauce. — Mix  half  a pint  of  hot  Allemande  sauce 
over  the  fire,  without  boiling,  with  two  large  tablespoonfuls  of 
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finely  grated  horseradish,  two  tablespoonfuls  of  strained 
lemon  juice,  a teaspoonful  of  freshly  grated  lemon  peel,  the 
same  of  finely  minced  parsley,  a very  little  nutmeg,  salt, 
cayenne,  and  caster  sugar.  This  sauce  is  also  called  princess 
sauce. 

PouLETTB  Sauce. — Stir  into  a pint  of  good  veloute  the 
yolks  of  three  eggs,  two  tablespoonfuls  of  lemon  juice,  a gill 
of  cream,  a little  salt  and  cayenne  pepper,  and  when  it  thickens 
tammy  it,  and  just  at  the  last  stir  in  a dessertspoonful  of 
minced  parsley.  This  sauce  is  also  called  blanquette,  or 
Pascaline. 

Russe.  Sauce  a la. — Mince  finely  equal  quantities  of 
taiTagon,  chervil,  and  parsley,  and  stir  them  into  some  reduced 
veloute  thickened  with  the  yolks  of  two  eggs.  When  about  to 
use  this  sauce,  stir  into  it  some  grated  horseradish,  sugai-. 
pepper,  lemon  juice,  and  a little  made  mustard. 

Shrimp  Sauce. — Pick  rather  more  than  half  a pint  of 
shrimps,  and  scald  the  shells  and  heads  with  half  a pint  of 
boiling  water  for  half  an  hour  to  extract  all  the  flavour  ; strain 
this  on  to  2ioz.  of  white  roux,  let  it  just  boil  up,  put  in  the 
shrimps,  draw  the  pan  to  the  side  of  the  stove,  and  let  it  keep 
very  hot,  but  without  cooking  any  more. 

Tomato  Sauce. — Cut  into  dice  two  onions,  two  carrots,  two 
turnips,  four  bay  leaves,  a blade  of  celery,  a leek,  and  four 
large  tomatoes,  and  fry  them  in  2oz.  of  butter  for  fifteen 
minutes,  with  some  crushed  peppercorns,  and  a spray  or  two  of 
parsley  and  thyme ; then  add  two  tablespoonfuls  of  vinegar, 
one  and  a haM  pint  of  brown  sauce,  and,  if  required,  a few 
di’ops  of  camiine  to  bring  up  the  colour.  Let  it  all  cook 
gently  for  half  an  hour,  tammy,  and  use. 

Tomato  Sauce  a la  minute.— Blend  over  the  fire  three  or 
four  tablespoonfuls  of  bought  tomato  sauce,  or  conserve  de 
to  mates,  with  half  a gill  of  any  stock  at  hand,  season  with  salt 
and  cayenne  (and  if  necessary  a few  drops  of  carmine),  and 
seiwe. 

Tyrol  Sauce. — Put  into  a stewpan  three-quarters  of  a pint 
of  clear  fish  stock,  two  wineglassfuls  of  sherry,  loz.  of  glaze,  a 
finely  minced  shalot.  a bay  leaf,  and  a pinch  of  mignonette 
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pepper.  Bring  this  to  the  boil,  then  draw  the  pan  aside,  and 
let  its  contents  simmer  gently  for  ten  minutes  ; stir  together  a 
gill  of  tomato  pnlp  with  loz.  of  cornflour,  and  pour  the  hot 
sauce  on  to  this,  stirring  it  well  together,  put  it  back  into  the 
pan,  and  keep  it  stirred  till  it  reboils,  then  wi-ing  it  through 
the  tammy,  stir  into  it  some  sliced  truffles,  if  at  hand,  let  it  get 
hot  in  the  bain  marie,  and  use. 

« 

Venitienne  Sauce.— Bring  half  a pint  of  Allemande  sauce 
to  the  boil,  and  stir  into  it  50Z.  of  butter,  a teaspoonful  of 
blanched  and  minced  parsley,  and  a teaspoonful  of  strained 
lemon  juice. 

ViN  Blanc,  Sauce  au. — Make  a white  roux  with  foz.  of 
butter  and  the  same  of  fine  flour,  season  it  with  salt  and  white 
pepper,  then  add  to  it  a gill  and  a half  of  water,  bring  it  to 
the  boil,  stirring  it  all  the  time ; then  let  it  simmer  for  twenty 
minutes,  pour  into  it  the  wine  and  stock  in  which  the  fish  was 
cooked,  let  it  just  boil  up,  then  stir  in,  off  the  fire,  loz.  of 
butter  and  a teaspoonful  of  minced  parsley,  and  use  directly 
the  butter  is  melted. 


Part  IV. — Cold  Sauces. 

Anchovy  Cream. — Poimd  six  washed  and  boned  anchovies 
with  a hard-boiled  yolk  of  egg,  a tablespoonful  of  salad  oil,  a 
dust  of  cayenne,  and,  if  necessary,  a few  drops  of  carmine ; 
when  quite  smooth,  add  half  a gill  of  liquid  aspic  jelly,  and 
tammy  it-.  Mix  this  with  a gill  of  stiffly  whipped  cream,  and 
set  it  on  ice  till  wanted. 

Aspic  Cream. — Mix  together  half  a pint  of  liquid  aspic 
jelly,  a gill  of  thick,  sweet  cream,  and  a dessertspoonful  of 
tarragon  vinegar ; stir  it  well  together,  tammy,  and,  if  for 
masking  an)dhing,  use  just  as  it  is  getting  cold. 

Chaufroix  Sauce.— This  can  be  had  either  white,  brmvn, 
or  red.  For  white  chaufroix,  boil  together  a giU  of  velout(?,  a 
giU  of  thick  cream,  and  half  a pint  of  aspic,  till  reduced  a 
fourth  part,  skimming  it  well ; then  tammy,  and  use  as  it  cools. 
For  red  chaufroix,  take  half  a pint  of  thick,  well-coloured 
tomato  sauce,  half  a pint  of  aspic  jelly,  a sherry-glassful  of 
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sherry,  and,  if  required,  a few  drops  of  carmine ; reduce  and 
finish  as  before.  For  brown  chaufroix,  proceed  in  the  same 
way,  only  using  thick  Espagnole  for  the  tomato  sauce,  and 
omit  the  carmine. 

Mayonnaise. — For  half  a pint,  put  into  a basin  one  raw 
yolk  of  egg,  an  eggspoonful  of  mustard  (or  equal  parts  of 
English  and  French  mustard),  a pinch  of  salt,  and  the  same 
of  white  pepper ; mix  this  well  with  a wooden  spoon,  adding 
gradually  sufficient  oil,  di'op  by  drop,  to  make  the  mixture  as 
thick  as  butter ; then  add  a teaspoonful  of  vinegar  (tarragon, 
chili,  or  both,  or  any  delicate  herb  vinegar  can  be  used  advan- 
tageously for  mayonnaise).  Keep  the  mixture  pretty  stiff  ; if 
it  has  to  wait,  it  is  well  to  add  a spoonful  of  boiling  water 
carefully  to  it.  Mayonnaise  can  be  used  for  decorative  pur- 
poses by  adding  aspic  to  it  in  the  proportion  of  haK  a pint 
of  aspic  to  a gill  of  thick  mayonnaise ; to  colour  it  red, 
add  to  it  some  pounded  lobster  coral,  coralline  pepper,  and  a 
spoonful  of  mustard,  and  stir  it  till  thoroughly  amalgamated. 
If  stiffened  with  aspic,  this  will  make  a pretty  chaufroix  sauce. 
Green : blanch  equal  quantities  of  tarragon,  chervil,  and 
parsley ; then  press  the  moisture  well  out  of  the  herbs,  rub 
them  through  a sieve,  incorporate  this  puree  with  the 
mayonnaise,  and,  if  necessary,  bring  up  the  colour  with 
vegetable  green  colouring. 

Mousseline  Sauce. — Whip  a giU  of  aspic  till  quite  stiff 
and  frothy,  and  mix  it  with  a gill  of  thick  mayonnaise,  a gill 
of  whipped  cream,  a dust  of  cayenne,  a pinch  of  caster  sugar, 
and  a dessertspoonful  of  tarragon  vinegar.  A pretty  variante 
of  this  is  to  use  the  green  mayonnaise  given  above. 

PoiVRADE,  Sauce. — Whisk  well  together  a good  table- 
spoonful of  Espagnole  sauce,  four  tablespoonfuls  of  salad  oil, 
one  of  chili  vinegar,  and  a little  tarragon  vinegar,  pepper,  and 
salt ; when  mix6d,  add  to  it  a spoonful  of  chives  minced,  or  a 
little  minced  shalot  and  parsley.  This  is  excellent  with  plain 
boiled  ai-tichoke  bottoms. 

PROVEN9ALE,  Sauce. — Pound  the  hard-boiled  yolks  of  four 
eggs  with  four  anchovies,  some  capers,  tarragon,  chervil,  parsley, 
a morsel  of  garlic,  pepper,  salt,  a gill  of  salad  oil,  and  a table- 

c 2 


•20 


FAST  DAT  AND  VEGETARIAN  COOKERY. 


spoonful  of  tarragon  vinegar ; rnb  the  whole  through  a tainniy 
or  a hair  sieve,  add  lemon  juice  and  a spoonful  of  minced 
parsley,  and  use.  This  sauce  is  particularly  good  with  In-oiled 
eels  or  with  fish  salad. 

Ste.  Menehoulde,  Sauce  k la. — Rub  a bowl  across  once 
or  twice  with  a fresh-cut  clove  of  garlic,  then  put  into  the  bowl  a 
wneglassful  of  made  mustard,  salt,  pepper,  some  finely  minced 
parsley,  two  shalots,  an  onion,  and  the  hard-lx)iled  yolks  of 
three  eggs ; mix  into  it,  drop  by  drop,  six  tablespoonfuls  of 
salad  oil,  adding  altogether  two  tablespoonfnls  of  vinegar  as 
the  sauce  thickens,  and  serve. 

SuEDOiSE,  Sauce. — Stir  together  two  tablespoonfuls  each  of 
finely  grated  hoi-seradish  and  thick  cream  into  half  a pint  of 
thick  mayonnaise,  and  set  it  on  ice  till  wanted. 

Tartare,  Sauce. — To  half  a pint  of  mayonnaise  add  a 
dessertspoonful  of  minced  gherkins,  the  same  of  minced  chives 
or  shalot,  a teaspoonfid  of  blanched  and  minced  tarragon, 
chervil,  and  parsley,  half  a teaspoonful  of  chili  vinegar,  a dust 
of  cayenne,  and  a small  teaspoonful  of  mustard  flour. 

Tomato  Cream. — Pound  four  large  tomatoes  till  smooth, 
season  with  salt,  pepper,  a few  di-ops  of  carmine  (if 
required),  and  half  a gill  of  just  liquid  aspic,  inb  it  through 
the  tammy,  stir  into  it  a shoi-t  gill  of  stiffly  whipped  cream, 
a dessertspoonful  of  tan-agon,  and  half  the  quantity  of  chili 
vinegars,  together  with  a little  finely-minced  chervil  and 
tarragon,  and  set  on  ice  till  wanted. 

Vertpre,  Sauce. — Take  equal  quantities  of  spinach 
(parboiled),  parsley,  chives,  and  tarragon ; pound  them 
with  butter  to  a stiff  paste,  after  nibbing  them  tlu-ough  a 
sieve,  and  mix  this  paste  with  green  mayonnaise  to  taste. 

Vinaigrette,  Sauce. — Mix  well  together  three  spoonfuls 
of  salad  oil,  one  spoonful  of  vinegar  (tan-agon  is  best),  half  a 
teaspoonful  of  chili  vinegar,  a teaspoonful  of  freshly-minced 
tarragon  and  cheivil,  a saltsiioonful  of  mignonette  pepper, 
and  a good  jiinch  of  salt.  Serve  in  a boat,  with  hot  asparagus, 
artichoke  bottoms,  fish,  &c. 


CHAPTER  III. 


SOUPS. 

The  taste  of  the  day  rims  rather  in  favom-  of  strong,  clear 
sonps,  the  “ consommes  ” of  our  menus,  and  these  can  be 
obtained  fully  as  well  from  fish  and  vegetables  as  from  meat, 
though  possibly  many  housekeepers  are  unaware  of  this  fact. 
The  trimmings,  bones,  &c.,  of  any  fish,  cooked  or  raw,  make 
an  excellent  clear  soup  for  ordinary  use,  but  for  special 
occasions,  when  a perfect  consomme  is  desired,  it  is  well  to  use 
uncooked  fish ; and  even  a little  coarser  fish,  or  the  head  of  a 
cod,  may  be  bought  for  a foundation  of  one’s  stock  pot.  When 
nicely  clarified,  which  it  should  be  precisely  as  you  clarify  meat 
stock,  with  (for  consomme)  a little  raw  fish,  and  a few  vege- 
tables, such  as  sliced  carrot,  celery,  leek,  parsley,  &c.  (avoid 
onion  when  cleai-ing  soup,  as  it  makes  the  soup  ii-remediably 
milky),  mixed  with  the  whites  and  shells  of  the  eggs,  these 
fish  stocks  produce  a beautiful  clear  consomme,  which,  suitably 
garnished,  leaves  little  to  be  desired.  For  garnish,  nicely 
boiled  maccaroni,  or  any  of  the  omamental  forms  of  this  paste, 
known  in  Prance  as  “ pates  d’ltalie,”  are  bad  to  beat,  if  pi-operly 
cooked,  though,  unfortunately,  it  is  not  every  cook  who  knows 
how  this  is  managed.  The  chief  points  to  be  remembered 
are  that  maccaroni  must  be  put  on  in  a generous  amount  of 
boiling  water,  and  kept  at  the  boil;  sufficient  salt  should  be 
put  in  with  the  paste,  and  the  whole  stirred  now  and  then. 
Have  some  cold  spi-ing  water  ready  at  hand,  and  the  moment 
the  maccaroni  has  reached  perfection,  dash  in  a pint  of  this 
(if  the  saucepan  be  a large  one)  to  stop  the  boil.  It  is  on  the 
addition  of  this  water  at  the  precise  moment,  when  the  cooking 
of  the  maccaroni  has  reached  perfection,  that  its  excellence 
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depends.  It  is,  iinfortunately,  almost  impossible  to  give  the 
precise  time  it  will  take,  for  not  only  does  maccaroni  vary  in 
size,  but  it  also  varies  in  make,  and  the  length  of  time  it  will 
take  to  cook  varies  to  the  same  degree.  The  best  test  is  to 
take  a morsel  out  of  the  pan  and  taste  it ; if  it  eats  soft,  but 
yet  short,  it  is  done,  and  the  sooner  its  cooking  is  stopped  the 
better  will  it  be.  Ordinary  pipe  maccaroni  of  the  average  size 
will  take  about  half  an  hour,  niox'e  or  less  (probably  the  latter), 
to  cook  well,  but  if  allowed  to  over-cook  it  becomes  soft  and 
pappy.  In  England  it  is  generally  over-cooked.  Of  course,  the 
smaller  kinds  will  take  proportionately  less  time,  but  it  is  best 
to  test  it.  Julienne  garnish  (vegetables  cut  in  strips  and  boiled 
separately  till  soft,  and  added  to  the  soup),  and  brunoise  (the 
same  vegetables,  only  cut  in  dice,  and  cooked  as  before),  are  also 
excellent.  Then  there  are  fish  quenelles ; these  are  prepared  as 
follows  : Pound  separately  3oz.  of  any  nice  white-fleshed  raw- 
fish  and  3oz.  of  panada ; mix  these  when  perfectly  smooth,  and 
season  the  mixture  with  a pinch  of  salt,  a dust  of  cayenne,  and 
a very  few  drops  of  essence  of  anchovy  (personally,  I prefer 
Burgess’s  essence  of  anchovy),  add  one  large  or  two  small  raw- 
eggs,  and  i-ub  the  whole  through  a fine  wire  sieve,  adding  a 
little  good  bechamel  maigre  while  poimding,  if  you  think  the 
mixture  is  too  stiff.  If  lobster  is  used,  a very  little  essence  of 
anchovy  and  a few  drops  of  liquid  cai-niine  may  be  added  to 
the  bechamel,  enough  to  give  a pale  pinky  colom-  to  the  mix- 
ture. These  quenelles  can  be  shaped  with  a couple  of  ver}- 
small  teaspoons,  or,  if  preferred,  may,  by  means  of  a bag  and 
a small  plain  forcing  pipe,  be  forced  out  in  little  balls ; but,  in 
any  case,  they  must  be  poached  in  a well  buttered  saute  pan, 
into  which  sufficient  boiling  stock  or  water  has  been  carefully 
poured  to  cover  them,  and  then  cooked  in  this  tiU  done,  which 
they  wall  be  in  about  foiu-  or  five  minutes.  It  should  be 
remembered  that  when  making  quenelles  it  is  always  best  to 
test  a small  portion  of  the  mixture  by  cooking  it  fii-st,  to  see  if 
one  has  got  the  paste  to  the  right  consistency,  as  this  saves 
spoiling  the  whole  quantity.  Or,  again  : Fish  Fillets. — Fold  a 
filleted  sole,  or  a plaice,  in  buttered  paper,  and  cook  it  for 
fifteen  minutes  in  some  of  the  unchirified  fish  stcck  ; then  set  it 


SOUPS. 


23 


aside  till  cold,  when  it  can  he  cut  into  tiny  fillets,  or  stamped 
out  in  rounds  the  size  of  a shilling;  warmed  in  a little  hot 
water,  drained,  and  add  to  the  soup,  with  picked  parsley  or 
cheiwil.  Or:  Chiffonade  with  Eggs. — Ciit  some  lettuce  into 
rounds  the  size  of  a sixpence  with  a plain  roxmd  cutter,  blanch 
these,  and  cook  them  till  tender  in  a little  of  the  stock.  Mean- 
while, poach  carefully  some  very  small  eggs,  bantam’s,  if 
possible — in  France  they  often  use  plovers’  eggs — and  slip  them 
into  the  soup  with  the  rounds  of  lettuce.  If  liked,  asparagus 
points  may  be  used  instead  of  the  lettuce ; biit  then,  of  course, 
the  soup  becomes  consomme  aux  oeufs  aux  pointes  d’asperges. 
And  also  : Chiffonade  d la  St.  Florentin. — Prepare  some  choux 
paste  in  the  ordinary  way,  only  using  coralline  pepper,  salt,  and 
freshly  grated  Parmesan  cheese  instead  of  sugar ; put  this  paste 
into  a forcing  bag  with  a very  small  pipe,  and,  having  brought 
some  stock  to  the  boil,  di-aw  it  to  the  side  of  the  stove,  and 
press  out  into  it  the  contents  of  the  bag  in  long  threads,  like 
vermicelli.  As  soon  as  these  are  firm,  without  being  leathery, 
lift  them  out  carefully  with  the  skimmer,  being  carefid  to 
break  them  as  little  as  may  be ; put  them  into  the  tureen,  and 
pour  the  soiip  on  to  them. 

These  are  only  a few  suggestions  as  to  the  way  in  which 
fish  consomme,  either  white  or  brown,  may  be  garnished ; 
and  any  intelligent  cook  will  have  little  difiiculty  in  varying 
them  for  herself,  especially  as  many  of  the  garnishes 
used  for  ordinary  consomme  can  easily  be  adapted  for 
fish.  For  instance,  blanch  separately  and  cook  till  tender, 
some  shredded  leek,  lettuce,  and  French  beans  (tinned  ones  do 
for  this,  and  they,  of  course,  do  not  require  cooking),  together 
with  some  picked  tarragon  and  chervil  (parsley  may  be  used 
instead) ; have  ready  also  some  filleted  fish  prepared  as  above, 
cut  into  neat  little  fillets,  and  some  custard  made  in  this  way  ; 
put  half  an  ounce  of  well  washed  spinach  in  a pan,  with 
enough  cold  water  to  cover  it,  add  a little  soda  and  salt,  and 
bring  it  quickly  to  the  boil ; then  rinse  it  well,  drain  it,  press 
all  the  moisture  from  it,  and  rub  it  through  a fine  wire  sieve ; 
now  beat  up  well  four  raw  yolks  of  eggs,  seasoned  with  white 
pepper  and  salt,  and  mixed  with  two  good  tablespoonfuls  of 
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cream ; stir  the  pulped  spinach  well  into  this  mixture,  and 
pour  it  all  into  some  well-buttered  dariole  moulds,  place  these 
in  a stewpan  with  sufficient  boiling  water  to  reach  three  parts 
of  the  way  up  the  moulds,  watch  the  water  reboil,  cover  the 
pan,  draw  it  to  the  side  of  the  stove,  and  steam  the  custard  till 
fii-m.  Turn  it  out  of  the  moffid,  slice  it  a quarter  of  an  inch 
thick,  and  stamp  it  out  in  any  pretty  pattern  you  please. 
(The  custard  can  perfectly  be  steamed  in  a small  jam  pot.) 
Put  the  vegetables,  the  fish  fillets,  and  the  custard  into  the 
tureen,  pour  in  the  soup,  which  should  be  white  fish  stock,  and 
serve  at  once. 

Another  form  of  fish  soup  that  is  jxistly  popular  is  the 
“ bisque,”  a puree  of  any  kind  of  shell  fish,  moistened  xvith 
ordinary  fish  stock,  fiavoured  with  Madeira  or  sherry  (to  many 
tastes  the  lighter  white  French  wines  are  preferable),  and 
seasoned  to  taste  with  salt  and  cayenne.  It  is  then  poured 
into  a hot  tureen,  and  seiwed  with  tiny  dice  of  fried  bread.  To 
make  the  puree,  simmer  the  chopped  lobster  flesh  in  about 
half  a pint  of  bechamel  maigre  until  it  is  considerably  reduced, 
then  iTib  it  throxxgh  the  sieve,  bringing  up  the  coloixr  with  a 
little  lobster  butter,  i.e..  the  cooked  coral  poxmded  and  mbbed 
down  with  bxxtter  till  it  foims  a rich,  smooth,  red  paste,  rather 
like  red  lead  it  must  be  confessed,  but  giving  a beaxxtifxil  tint 
to  the  soup.  If  yoxi  are  xising  tinned  lobster  for  the  bisque 
(an  immoral,  Imt  not  altogether  xmsatisfactory  proceeding), 
rub  down  some  butter  with  anchovy  paste  and  a few  drops  of 
carmine  till  you  have  a paste  of  the  required  shade.  Bisque  is 
made  in  precisely  the  same  way  with  pravms  or  crayfish ; but, 
in  the  latter  case,  have  a few  of  the  bottled  crayfish  tails  to 
put  into  the  soixp  jxist  at  the  last  as  a garnish,  and  use  the 
tinned  crayfish  butter  to  coloiu’  it. 

Bisque  of  Oysters  a la  Royale. — Put  on  Rb.  of 
Carolina  rice  in  enough  cold  water  to  cover  it,  and  let  it 
boil  up  ; then  strain  it,  rinse  it  in  cold  water,  and  cook  it  till 
tender  in  about  three  jiints  of  fish  stock.  When  quite  tender, 
pound  it,  rub  it  through  the  tammy,  and  re-heat  it  in  the  bain 
marie.  Beard  six  large  sauce  oysters,  and  cut  them  into  dice ; 
put  the  beards  iuid  the  liquor  into  a stexvpan  with  2oz.  of  good 
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butter,  and  let  them  draw  down  at  the  side  of  the  stove  for 
fifteen  minutes,  then  strain  off  the  beards,  pound  them  till 
smooth,  and  mix  them  again  with  the  liquor,  rubbing  it  all 
thi’ough  the  tammy  with  a pint  of  fish  stock  ; keep  it  hot  in 
the  bain  marie.  Mix  the  yolks  of  four  eggs  in  a basin,  with  a 
dust  of  cayenne,  a pinch  of  salt,  loz.  of  butter,  and  haK  a pint 
of  cream  ; when  thoroughly  blended,  add  in  the  oyster  puree 
and  the  pounded  rice,  mix  it  well,  and  stir  it  in  the  bain  marie 
till  thick,  strain  it  into  the  tureen,  add  a glassful  of  white 
wine,  and  garnish  with  little  rounds  of  delicately  coloured 
■custard,  and  the  minced  oysters. 

Creme  de  Riz  a la  Caedinale. — To  a quai-t  of  good 
fish  stock  add  three  tablespoonfuls  of  creme  de  riz,  previously 
nibbed  smooth  with  a little  new  milk  or  cream  ; stir  it  over 
the  fire  till  hot  and  thick,  add  a spoonful  of  anchovy  sauce,  a 
score  of  crayfish  tails,  and  some  tiny  quenelles  made  from  any 
remnants  of  white  fish,  and  seiwe. 

Bisque  of  Crayfish  a la  Creole. — Wash,  hoil,  and 
drain  the  crayfish,  remove  the  heads,  and  clean  them  out, 
allowing  three  to  each  guest.  Make  a farce  with  hreadcrumbs, 
minced  shalot,  salt,  black  pepper,  and  a third  of  the  crayfish 
bodies,  binding  the  mixture  with  the  yolk  of  an  egg.  Stuff’ 
the  cleaned  heads  with  the  farce.  Put  aside  the  rest  of  the 
crayfish  tails,  but  pick  all  the  flesh  from  the  claws,  &c.,  and 
mince  it  fine.  Pry  an  onion  sliced,  a scraped  carrot,  two  oi’ 
three  tomatoes,  and  some  herbs  in  an  ounce  or  two  of  butter; 
then  pom-  on  to  these  a quart  of  fish  stock,  thickened  with 
two  or  three  spoonfuls  of  creme  de  riz  rubbed  smooth  with  a 
little  new  milk  or  cream,  lay  in  the  chopped  crayfish  meat,  and 
let  it  all  simmer  till  thoroughly  cooked ; then  rub  it  all 
through  a fine  sieve,  return  it  to  the  pan,  let  it  heat  in  the 
bain  marie,  and  season  to  taste.  Put  the  stuff'ed  heads  into 
the  oven  till  brown,  then  lay  them  with  the  crayfish  tails  into 
the  tureen,  with  a few  drops  of  lemon  juice  and  half  a wine- 
glassfid  of  white  wine,  and  pour  the  hot  soup  upon  them,  and 
serve.  Half  an  ounce  of  butter  and  a grate  of  nutmeg,  stiiTed 
into  the  soup  at  the  last,  are  an  immense  addition.  This  is  a 
West  Indian  recipe. 
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Bel  Soup. — Fillet  a couple  of  small  eels,  and  then  cut 
these  fillets  into  scallops ; place  them  in  a saute  pan,  wdth  a 
little  Imtter,  salt,  pepper,  lemon  juice,  and  minced  parsley. 
Simmer  it  aU  for  twenty  minutes,  then  add  a glass  of  sherry, 
and  let  it  all  simmer  gently  for  a few  minutes  longer.  Now 
put  the  scallops  into  the  tureen,  with  a dozen  crayfish  tails, 
and  pour  on  these  some  soup  prepared  as  follows  ; Shred  a 
carrot,  one  or  two  mushrooms,  a blade  of  celery,  a parsley  root, 
and  a shalot,  and  put  them  into  a stewpan,  with  a bunch  of 
herbs,  and  l^oz.  of  butter ; fry  them  a light  brown,  add  the 
bones  and  trimmings  of  the  eels,  a few  crayfish,  and  a gill  of 
white  wine ; boil  this  all  for  a few  minutes,  then  add  the 
quantity  of  fish  stock  required,  and  let  it  all  simmer  (after 
coming  to  the  boil)  for  half  an  hour.  Then  tammy,  re-heat, 
and  thicken  with  the  yolks  of  two  eggs,  and  add  a spoonful  of 
finely  minced  parsley. 

Last  on  the  list  of  fish  soups,  but  by  no  means  the  least  of 
them,  is  the  king  of  Provencal  kitchens,  the  bouille-a-baisse, 
celebrated  Ijy  our  own  Thackeray.  Though  looked  on  by  most 
people  as  a very  recondite  composition,  this  is,  in  plain  truth, 
nothing  more  than  a particularly  savoury  fish  stew,  as  the 
following  recipe,  translated  from  a much  esteemed  authority 
on  Languedocien  and  Provencal  cookery,  shows : ‘*  Cut  the 
fish  required  for  this  dish  into  neat  slices  or  fillets,  and  make 
stock  from  their  trimmings — heads,  tails,  bones,  &c. , flavoured 
with  a full  bouquet,  an  onion  stuck  with  a clove,  and,  if  liked, 
a clove  of  garlic.  Strain  this  stock  when  cooked,  and  use  it  to 
moisten  the  bouille-('i-baisse.  Now  line  a stevqjan  with  sliced 
onion,  liberally  sprinkled  with  the  best  salad  oil,  and  toss  it  over 
the  fire  till  the  onion  is  lightly  In-owned ; then  lay  in  the 
sliced  or  filleted  fish,  with  some  minced  parsley,  two  cloves  of 
garlic  minced  as  fine  as  possible  (where  the  flavour  of  these  is 
disliked  use  minced  eschalots,  but  in  this  case  the  pan  must 
have  been  well  rubbed  with  fresh  cut  garlic),  a thin  slice  or 
two  of  lemon  freed  from  pips,  and  a fair-sized  tomato  carefull}' 
seeded.  Si^rinkle  this  all  with  about  half  a teaspoonful  of 
powdered  saffron,  and  more  oil,  add  salt  carefully  on  account 
of  the  stock  which  will  have  been  seasoned  ; then  pour  over  it 
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all  the  stock  (there  should  he  about  a quart  mixed  with  from  a 
gill  to  half  a pint  of  light  French  wine,  according  to  taste,  for 
an  average-sized  dish),  being  careful  to  have  the  fish,  &c.,  well 
covered.  Let  it  cook  pretty  sharply  for  fifteen  to  twenty 
mimrtes ; then  have  ready  a tureen  heated  and  lined  with 
slices  of  bread  freed  from  crust,  and,  after  removing  the 
bouquet,  pour  in  the  liquid  part,  serving  the  fish  in  the  tureen 
or  on  a separate  dish,  as  you  please.”  Almost  any  fish  can  be 
used  for  bouille-a -baisse  ; in  fact,  rormd  Marseilles  they  say 
the  more  kinds  used  the  better  will  the  soup  be ; and  con- 
noisseurs insist  that  a mixtmu  of  sea  and  fresh-water  fish 
should  always  be  chosen.  The  sea  fish  most  generally  used 
are  the  cod  (rock  cod  is  best),  haddock,  turbot,  sole,  mackerel, 
mullet  (red  and  grey),  whiting,  lobster,  crawfish,  prawns,  &c. 
Of  fresh-water  fish  choose  pike,  eel,  carp,  trout,  perch,  barbel- 
crayfish,  &c. 

A clear  vegetable  consomme  is  easily  prepared,  either  white 
or  brown,  by  clearing  the  vegetable  stock,  given  in  the  chapter 
011  stocks  and  sauces,  in  the  usual  way,  adding  a very  little 
white  wine  to  it,  which,  however,  though  a great  improvement' 
is  not  actually  necessary.  It  is  well  to  remember  in  making 
vegetable  stock  for  consomme,  that  its  component  vegetables 
must  not  be  allowed  to  boil  to  a pulp,  or  the  stock  will  never 
clear ; while  if  they  are  allowed  to  fry  until  of  too  dark  a colour, 
the  brown  consomme  will  not  look  nice.  Perhaps  the  best 
garnishes  for  these  vegetable  consoniines  are  maccaroni  and 
vermicelli  in  any  form,  jidienne,  brunoise,  custard,  or 
macedoine,  which  consists  of  a proportion  of  a tin  of  vegetable 
macedoine,  rinsed  in  boiling  water,  heated  in  a little  of  the 
luiclarified  stock,  and  added  to  the  soup.  In  this  case  it  is 
generally  called  consomme  a la  jardiniere. 

Vegetable  purees  are  too  well  known  to  need  much  reference, 
thoirgh  there  are  many  kinds  beyond  the  pea  soup,  or  the 
Palestine  soup,  which  appears  to  do  duty  for  them  all  in 
England.  Perhaps  some  of  the  following  may  be  new  to  many 
of  our  readers : 

PoTAGB  SANS  Souci. — This  is  a judicious  blend  of  green 
haricots,  or  flageolets  as  they  are  called,  and  spinach.  Soak 
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lib.  of  the  beans  in  cold  water  for  quite  twelve  hours,  then 
drain  and  put  them  in  a stewpan  with  a pint  of  cold  water ; let 
them  simmer  till  quite  soft  and  pulpy,  stin'ing  them  occasion- 
ally— especially  at  the  last — to  prevent  their  burning,  adding 
a very  little  water  as  that  in  the  pan  evaporates,  so  that  when 
cooked  there  should  be  scarcely  any  liquor  left.  Boil  a rather 
short  pound  of  well  picked  spinach  in  another  pan,  with  a little 
salt,  mitil  tender,  shaking  it  occasionally  as  it  cooks,  then 
strain  it  and  rub  it  through  a sieve.  Rub  the  beans  also 
through  the  sieve,  and  mix  the  two  purees,  diluting  them  to 
the  desired  consistency  with  a little  unclarified  vegetable  stock, 
season  to  taste,  add  a small  pat  of  butter  broken  into  pieces, 
and  stir  all  over  the  fire  till  hot.  Serve  with  dice  of  fried 
bread. 

PoTAGE  A LA  CoNTi. — Soak  and  cook  11b.  of  flageolets 
as  above,  but  when  they  are  tender  set  aside  a couple  of  spoon- 
fuls of  them,  leaving  the  rest  to  cook  till  pulpy;  rub  them 
through  a sieve,  dilute  them  with  unclarified  vegetable  stock, 
season  with  pepper  and  salt,  stir  into  it  aU  a small  pat  of 
butter  and  the  whole  beans  previously  set  aside,  till  it  is  all 
hot ; then  stir  in.  off  the  fire,  the  yolks  of  two  eggs  previously 
beaten  up  with  a little  of  the  stock,  or  cream,  and  serve  either 
with  or  without  some  little  butter  dumplings. 

Celery  Cream  (Cr^me  de  CvhWi).  — Cook  four  or  five 
heads  of  celery  with  a small  onion  in  a stenqianful  of  boiling 
water,  and  when  tender  rub  it  all  through  a sieve ; dilute  it 
with  some  of  the  water  in  which  it  was  boiled,  season  to  taste, 
let  it  boil  up,  then  stir  in,  off  the  fire,  the  yolks  of  two  eggs 
beaten  up  with  a gill  of  cream,  and  serve.  Chicory  can  be 
treated  in  the  same  way. 

PoTAGE  Printanier. — Blitter  the  bottom  of  a stewpan 
pretty  thickly,  and  lay  in  it  two  carrots,  one  turnip,  half  a 
spring  cabbage,  a handful  of  spinach,  two  or  three  peeled 
potatoes,  a few  French  beans,  part  of  a cauliflower,  and  a 
quai-ter  of  a pint  of  green  peas,  if  at  hand.  The  larger 
vegetables  should  be  cut  into  small  pieces.  Now  add  a pint  of 
water,  bring  it  to  the  boil,  then  simmer  slowly  till  the 
vegetables  are  tender,  when  they  must  be  iubbed  thi-ongh  a 


SOUPS. 


29 


sieve,  diluting  the  puree  with  water  or  milk ; then  re-hoil  it, 
and  stir  in,  ofE  the  fire,  the  yolks  of  a couple  of  eggs  beaten  up 
with  a gill  of  cream. 

Green  Pea  Soup. — Boil  one  quart  of  old  green  peas  in 
two  quarts  of  water  till  tender,  then  press  them  thi-ough  a 
sieve  with  the  water  they  were  boiled  in.  Stew  in  the  oven,  in 
an  earthenware  jar,  a pint  of  young  green  peas,  the  under  paid 
of  a cos  lettuce,  three  cucumbers  (sliced  and  seeded),  ten  small 
onions,  a spray  of  green  mint,  and  a teaspoonful  of  caster 
sugar  in  4oz.  of  butter.  When  these  are  quite  tender  add  them 
all  to  the  pulped  peas  and  water,  and  boil  them  all  together  for 
a little.  Serve  with  cayenne  and  salt.  If  preferred,  the  whole 
can  he  rubbed  through  the  sieve  again  at  the  last,  a few  young- 
peas.  stewed  in  butter  with  a little  sugar,  being  stirred  in  just 
as  the  soup  is  dished. 

Onion  Soup  [Potage  a la  Soubise). — ^Peel  four  large  onions, 
and  cut  them  into  dice ; melt  2oz.  of  butter  over  a slow  fire, 
and  lay  into  it  the  onions,  cover  the  pan,  and  let  them  draw 
down  for  an  hour.  Then  pour  in  by  degrees  two  or  three 
. pints  of  boiling  vegetable  stock,  or  boiling  water  (or.  better 
than  either,  the  water  in  which  a caulifiower  has  been  cooked, 
of  course  without  soda),  lay  in  any  pieces  of  diagonally  sliced 
stale  bread,  and  a little  pepper,  with  salt  if  necessary.  Replace 
the  lid  on  the  pan,  and  let  it  all  simmer  together  for  at  least  an 
hour,  then  rub  it  all  through  a sieve,  crushing  it  with  a clean 
wooden  spoon ; if  the  puree  appears  too  thin,  let  it  boil  up 
sharply  to  reduce  it  ; if  too  thick,  add  a little  milk.  If 
required  a little  more  delicate  than  the  above,  do  not  let  the 
onions  colour,  make  it  with  milk,  and  use  the  crumb  of  the 
bread  only.  Just  before  you  serve  it  stir  into  it  gradually  a 
good  tablespoonful  of  grated  Gruyere  or  Parmesan  cheese. 

Cucumber  Soup.  — Peel  the  cucumber,  and  if  you  are 
afraid  of  its  being  hitter,  let  it  soak  for  a little  in  cold  water. 
To  every  pound  of  cucumber  lay  into  the  pan  2oz.  of  buttei", 
half  a teaspoonful  of  caster  sugar,  a small  onion,  a gill  of 
water,  and  salt  and  pepper  to  taste.  Stew  it  all  gently  till 
tender,  then  rub  it  through  a sieve ; replace  it  in  the  pan,  and 
cover  it  with  milk  (a  pint  to  each  pound  of  cucumber),  pre- 
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viously  thickened  with  a teaspoonful  of  cornflom-  to  each  pint 
of  milk.  Let  it  all  hoil  for  a few  minutes,  watching  it  well,  as 
it  catches  very  easily,  and  when  of  the  consistency  of  good 
cream,  serve,  with  fried  croutons  and  coralline  pepper  handed 
round. 

Potato  Soup  (Potage  Parmentier). — Slice  two  onions,  the 
white  pai-t  of  two  leeks,  and  a head  of  celei-y ; lay  this  all  into 
a pan,  and  add  twelve  potatoes,  peeled  and  sliced,  and  2oz.  of 
butter  ; let  it  all  fry  together  for  ten  minutes  without  colour- 
ing, then  moisten  with  white  vegetable  stock  (about  two 
quaids) ; add  a hunch  of  herbs,  salt,  and  two  or  three  cloves, 
and  let  it  simmer  till  the  vegetables  are  all  tender,  then 
rub  it  through  a sieve.  Return  this  puree  to  the  pan,  and  let 
it  just  simmer  for  twenty  minutes,  skimming  it  carefully.  If 
too  thick,  dilute  it  with  a little  milk.  Just  before  serving  stir 
into  it  the  yolks  of  two  eggs  beaten  up  in  a few  tablespoonfuls 
of  cream,  with  an  ounce  or  two  of  butter  cut  up  small.  Let 
this  all  melt,  add  a little  finely  picked  parsley  and  cheiwil,  and 
serve  with  dice  of  fried  bread. 

Puree  de  Pois  Verts. — Diied  green  peas  may  be  turned 
to  good  account  in  the  Lenten  season  in  this  way,  and  make  a 
soup  (also  called  Puree  a la  St.  Gennain)  which  is  very 
popular  with  many  whose  purses  are  not  sufficiently  well 
stocked  to  allow  of  fresh  peas  at  that  time  of  year.  Soak  the 
peas  for  twelve  hours  at  least,  then  drain  them,  put  them  on 
in  fresh  water  and  let  them  cook  for  five  hom-s,  until  perfectly 
tender,  when  they  must  be  i-ubbed  through  a sieve.  To  each 
poimd  of  peas  (weighed  before  soaking]  allow  4oz.  of  nice 
spinach,  which  must  he  boiled  and  mbbed  through  a fine 
sieve ; now  mix  the  two  purees,  diluting  them  with  vegetable 
stock,  season  to  taste,  stir  over  the  fire  tiU  hot,  adding  a large 
2)at  of  butter  as  you  do  so.  and  when  this  is  quite  dissolved, 
stir  in.  off  the  fire,  a gill  of  cream.  Seiwe  with  dice  of  fried 
bread  ; or,  just  as  you  are  about  to  serve  the  soup,  slip  into  it 
carefully  some  strips  of  poached  custard. 

Spinach  Soup  is  made  in  much  the  same  way,  the  2)urce 
being  diluted  with  vegetable  stock,  re-heated  and  thickened  at 
tlie  last,  and  off'  the  fire,  with  the  yolks  of  two  eggs  beaten  uji 
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with  a gill  of  cream.  From  sorrel  again,  with  the  addition  of 
the  ever  useful  spinach,  a soup  is  made  that  is  much  appre- 
ciated in  France.  The  two  vegetables  are  well  washed,  drained, 
and  finely  chopped,  tossed  in  butter,  then  seasoned  with  salt, 
pepper,  and  a pinch  of  sugar ; diluted  wdth  vegetable  stock, 
or  even  boiling  water,  and  boiled  altogether  for  about  ten 
minutes,  stirring  in  the  liaison  of  egg  yolks  and  cream  at  the 
last,  as  in  the  preceding  recipes.  A French  roll  thinly  sliced, 
and  dried  till  crisp  in  the  oven,  is  placed  in  the  tureen,  and  the 
hot  soup  poured  on  to  it,  and  seiwed  at  once. 

Tomato  Soup.— This  can  be  made  either  of  fresh  or  tinned 
tomatoes.  In  the  first  case  the  tomatoes  will  require  a little 
prefatory  cooking  in  butter,  and  are  then  i-uhbed  through  a 
sieve,  diluted  with  vegetable  stock,  stirred  till  thickened,  and 
re-heated  in  the  bain  marie,  mixed  with  a gill  of  cream,  and,  if 
necessary,  a few  drops  of  liquid  carmine  to  bring  up  the 
colour,  and  served,  boiled  rice  or  macaroni  being  handed  round 
with  it.  Where  tinned  tomatoes  are  used,  they  are  rubbed  at 
once  through  the  sieve,  and  finished  as  before ; the  only 
difference  being  that  a pat  of  butter  is  added  to  the  stock  with 
the  seasoning.  If  fresh  tomatoes  are  used,  the  pulp  of  eight 
good  sized  ones  will  be  required  to  the  quart  of  stock. 

Cauliflower  Soup. — Trim  three  or  four  heads  and  cook 
them  till  tender  in  boiling  salted  water,  then  rub  the  white 
parts  thi-ough  the  sieve,  add  a tiny  pat  of  butter,  with  white 
pepper,  and  enough  vegetable  stock  to  bring  it  to  the  desired 
consistency ; stir  it  over  the  fire,  and  finish  off,  off  the  fire, 
with  a liaison  as  before. 

Thick  Asparagus  Soup  {Puree  d’ Asperges). — Put  2oz. 
of  butter  in  a pan,  with  the  thinly  sliced  white  pari  of  two  leeks, 
a strip  of  celex-y,  a shced  onion,  and  a bunch  of  hei-bs  ; cut  the 
tips  fi-om  a bundle  of  aspai-agus,  and  set  them  aside,  hxxt  cut 
up  the  stalks  and  put  them  in  the  pan  with  the  other  vege- 
tables, and  fi-y  them  all  for  a few  minutes ; then  mix  in 
about  two  tablespoonfuls  of  creme  de  liz,  and  thi’ee  pints  of 
milk,  or  milk  and  water,  and  let  it  all  cook  for  an  hour. 
When  the  vegetables  ai-e  cooked,  sti-ain  them  fi-om  the  liquor, 
and  pound  them  till  smooth ; add  the  hquor  to  this  puree,  and 
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ml:)  it  all  through  a tammy  or  fine  sieve,  and  re-heat.  For 
each  quart  take  half  a pint  of  warm  cream,  the  yolks  of  three 
eggs,  a pinch  of  sugar,  and  a few  drops  of  lemon  juice ; mix 
it  all  together,  and  stir  it  all,  over  the  fire,  till  it  thickens,  hut 
without  allowing  it  to  boil.  Boil  the  asparagus  tips  in  salted 
water,  and  use  them  to  garnish  the  soup. 

Puree  of  Potatoes  and  Asparagus  Points. — Peel  and 
wash  four  large  potatoes,  boil  them  till  tender,  but  not  pulpy, 
drain  them,  pass  them  through  a sieve,  dilute  the  puree  with  warm 
milk  and  some  of  the  water  in  which  the  asparagus,  treated  as 
in  the  preceding  recipe,  has  been  boiled,  season  to  taste,  re-heat 
in  the  bain  marie,  and  stir  in,  off  the  fire,  the  yolks  of  two 
eggs,  beaten  np  in  a gill  of  wanu  cream,  add  the  asparagus 
points,  cooked  in  the  liquor  in  which  the  stalks  were  boiled, 
and  serve. 

The  two  following  soups  are  excellent,  rather  too  substantial 
perhaps  for  dinner,  but  for  luncheon  they  are  much  to  be 
I’ecommended  : 

Fisherman’s  Soup. — -Skin  three  or  four  tomatoes,  andcutthe 
pulji  into  dice ; pnt  them  into  a stewpan  with  a quart  of  fish 
stock,  and.  when  this  is  boiling,  add  2oz.  of  rice,  and  let  it  all 
simmer  steadily  together  until  the  rice  is  tender,  then  add  a 
dozen  or  so  of  oysters,  bearded  and  cut  into  dice,  bring  it  all 
just  to  the  boil,  and  serve. 

Haricot  Soup. — Soak  a pint  of  white  haricot  beans  for 
twelve  hours  in  cold  water,  then  strain  them  and  pnt  them  into 
a pan  with  three  quarts  of  water,  and  a sliced  onion,  and  boil 
from  two  to  thi-ee  honrs ; then  add  a couple  of  turnips  cut  into 
dice,  three  or  four  potatoes,  also  cut  up.  a jiat  of  butter,  and 
pepper  and  salt  to  taste.  Let  it  all  boil  slowly  till  the  vege- 
tables are  all  quite  tender,  and  serve. 

And  lastly,  here  are  two  sweet  soups,  concei-ning  which  some 
people  waxed  enthusiastic  this  last  season  : 

Lemon  Soup. — Slice  thinly  a very  juicy  lemon,  quarter  each 
slice,  lay  the  pieces  on  a plate  and  sprinkle  them  wnth  caster 
sugar.  Now  fry  them  in  fresh  butter,  with  a handful  of 
breadcrumbs,  till  of  a bright  golden  tint,  then  lay  them  in  the 
tureen.  Boil  together  for  about  ten  minutes  a pint  of  light 
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wliite  wine  and  half  a pint  of  water ; stir  into  this,  off  the  fire, 
the  beaten  yolks  of  two  eggs ; sprinkle  the  pieces  of  lemon 
with  a little  more  sugar  and  a dust  of  cinnamon,  pour  the  wine 
and  water  over  them,  and  serve. 

Claret  Soup  (Iced). — Boil  2oz.  of  sago  in  a pint  of  water, 
tiU  it  is  as  thick  as  gum,  add  to  it  a bottle  of  light  clai’et,  two 
teaspoonfuls  of  sugar,  and  a little  grated  nutmeg.  Stir  it  well 
together,  rub  it  through  a delicately  clean  sieve,  and  set  it  on 
ice,  or  in  a cool  place,  till  wanted.  This  is  a Danish  recipe,  and 
valuable  for  sick-room  diet. 


CHAPTER  IV. 


FISH. 

In  Fast-day  cookery  fish  natm’ally  holds  an  important  place, 
though  in  vegetarian  cookery  pui'e  and  simple  it  is  ignored. 
On  fish  the  fast-day  cook  has  to  rely  chiefly  for  the  principal 
part  of  his  menu,  both  for  entrees,  removes,  and  second  course, 
and  it  must  be  confessed  that,  considered  as  gastronomic 
dainties,  such  dishes,  if  carefully  prepared,  leave  httle  to  be 
desired.  Fasting  under  such  circumstances  may  be  frankly 
admitted  to  be  a keeping  of  the  law  chiefly  in  the  letter ; but 
the  result  is  hygienically  so  good,  that  one  imderstands  the 
feeling  that  prompted  Queen  Elizabeth  and  her  Ministers  at 
the  Reformation,  to  try  and  render  a fish-eating  period  com- 
pulsory, though,  we  beheve,  she  added  to  the  hygienic  reason  a 
desire  to  secure  employment  for  the  fishing  population  of  her 
coasts. 

Probably  few  cooks  realise  in  this  coimtry  the  infinite  variety 
in  the  way  of  preparation  to  which  fish  is  siisceptible,  whether 
as  an  entree,  or,  if  necessary,  a remove.  As  a rale,  in  this 
country  we  boil  and  iry  om-  fish,  and  there  our  cuhnary  ideas 
end.  Of  the  numberless  ways  of  dishing  up  fish  in  daily  use 
abroad  we  appear  to  have  little  or  no  idea.  Of  coiarse,  plain 
boiled  turbot,  brill,  cod,  and  dory  are  beyond  praise  when 
served  with  plain  melted  butter  and  such  additions  as  the 
craet  may  supply,  or  dished  with  a dainty  garniture  and  a still 
daintier  special  sauce ; but  still,  variety  is  chai-ming,  and  these 
fish  are  capable  themselves  alone  of  supplying  us  with  change 
sufficient  to  vary  the  menu  eveiy  day  in  the  yeai’.  Take  soles, 
again.  We  boil  them  and  we  fry  them,  and  there  our  learning 
ends.  Not  for  one  moment  do  we  assert  that  these  are  not 
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excellent  methods,  but  these  are  only  two  out  of  hundreds  of 
ways  of  sending  them  to  table. 

We  are  at  last  beginning  to  appreciate  soles  au  gratin,  or 
a la  Colbert ; but  how  many  of  us  think  of  trying  the  sole  a la 
Dieppoise,  or  a la  Normande,  we  enjoyed  so  much  when 
abroad  for  the  holidays  P Yet  these  are  little,  if  at  all,  more 
difficult  to  cook  than  they  are  in  the  ordinary  manner.  Butter 
a baking  dish  and  lay  into  it  a good  sole,  season  this  with 
white  pepper  and  salt,  a httle  lemon  juice,  and  about  a gill  of 
fish  stock  nicely  flavom-ed,  cover  it  all  with  a buttered  paper, 
■and  - let  it  cook  in  the  oven  for  twenty-five  to  thirty  minutes 
■according  to  size,  then  lift  it  out,  di-ain  the  fat  off  the  liquor 
in  the  pan,  and  add  the  latter  to  whatever  sauce  you  choose  to 
serve  with  the  sole,  such  as  anchovy,  cardinal,  Hollandaise, 
maitre  d’hotel,  Indienne,  Mirabeau,  piquante,  poulette,  Pasca- 
line,  Princesse,  &c. ; or,  if  you  choose  cold  sauces,  there  are 
mayoimaise,  tartare,  verte,  &c.  Or,  again,  if  the  fish  be  filleted, 
the  bones,  head,  and  trimmings,  with  the  addition  of  a bouquet,  a 
mushi-oom,  a carrot,  peppercorns,  and  seasoning,  make  all  the 
stock  required.  Besides  these  fish,  with  the  addition  of  salmon, 
smelts,  and  an  occasional  mackerel,  there  are  dozens  of  others 
which  only  require  judicious  treatment  to  place  them  almost — 
if  not  quite — in  the  first  rank  of  fishy  dehcacies,  though  in 
most  houses  they  are  usually  classed  as  coarse  and  imeatable. 
For  instance,  the  gurnet,  a rather  dry  and  tasteless  fish  if 
plain  boiled,  becomes  a feast  for  an  epicui’e  if  stuffed  with  veal 
stuffing,  placed  in  a buttered  baking  dish,  seasoned  with  pepper, 
salt,  and  a little  minced  parsley,  with  the  addition  of  a gill  or 
two  of  fish  stock,  a spoonful  of  mushi-oom  ketchup,  and  a 
wineglassful  of  French  white  wine  or  a little  sheny  and  lemon 
juice ; baked  and  carefully  basted  with  the  liquor  till  cooked, 
which  it  will  be  in  about  fifteen  to  twenty  minutes,  and 
served  with  any  good  and  rather  highly  flavom-ed  sauce  you 
may  choose,  such  as  piquante,  Portugaise,  &c.,  to  which 
you  should  be  careful  to  add  the  glaze  in  the  baking  dish, 
loosened  with  half  a gill  of  fish  stock  or  white  wine,  or 
half  of  each,  mixed  with  a few  drops  of  essence  of  anchovy 
and  a piece  of  butter.  Of  course  in  this  case  the  fish  takes 
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the  name  of  the  sauce  with  which  it  is  seived.  Gm-net,  again, 
if  filleted,  and  the  fillets  marinaded  for  an  horn-  or  two  in  a 
mixture  of  oil,  vinegar  or  lemon  juice,  herbs,  and  sliced 
onions,  then  drained,  can  be  served  in  any  way  in  which  sole 
fillets  are  used.  Whiting,  haddock,  dory,  tm’bot,  brill,  &c., 
can  also  be  treated  in  these  ways. 

Then,  again,  fritters  of  fish  make  a delicious  change,  and 
are  equally  good  whether  of  raw  or  cooked  fish.  About  as  good 
a form  of  frying  batter  as  any  is  this  : Put  into  a basin  about 
6oz.  of  fiour,  a little  salt,  the  yolk  of  an  egg,  and  about  loz.  of 
butter  (previously  oiled),  or  a tablespoonful  of  good  salad  oil ; 
then  stir  into  this  gi-aduaUy  about  a gill  of  tepid  water,  work- 
ing it  all  together  with  a wooden  spoon  till  the  batter  is 
perfectly  smooth  and  looks  like  very  rich  cream.  Now  let  it 
stand  till  it  is  wanted  for  use  (it  is  better  for  a couple  of 
hom’s’  “rest,”  as  it  is  technically  called),  then  beat  lightly  into 
it  the  white  of  the  egg  previously  whipped  to  a stiff  froth,  and 
use.  Fish  dipped  in  this  and  fried,  can  be  either  drained, 
sprinkled  vrith  coralline  pepper  and  minced  parsley,  and  seiwed 
plain,  or  with  any  of  the  preceding  sauces,  if  hot  sauces  are 
liked,  or  with  anchovy  cream,  Suedoise,  tartare,  vei'te, 
Irlandaise,  &c.,  if  cold  ones  are  prefen-ed.  Hening — another 
fish  that  meets  with  but  little  approval  from  gourmets — can  be 
made  into  a dish  fit  for  a king  (of  gourmands) ; for  instance, 
plainly  broiled ; or  wi-apped  in  oiled  paper  and  then  broiled ; 
or  filleted,  the  fillets  being  marinaded  for  two  or  three  hours 
with  oil,  vinegar  or  lemon  juice,  pepper,  parsley,  and  a sliced 
onion,  then  dipped  in  breadcmmbs  and  fried  in  plenty  of 
boiling  oil  till  of  a nice  colom',  when  they  can  be  seived  with 
maitre  d’hotel  butter,  mustard  sauce,  &c. 

Lastly,  among  ordinaiy  but  dainty  ways  of  cooking  fish 
must  be  mentioned  fish  en  caisses  or  en  papLUotes,  w'hen  the 
fillets  or  fiakes  of  fish  are  laid  with  a spoonful  or  tw'o  of 
seasoning,  fine  herbs,  and  thick  savoury  sauce,  on  a hearf- 
shaped  piece  of  paper,  previously  oiled  on  the  outside  and 
diied,  fold  this  over,  rolling  the  edges  tightly  together  to  keep 
in  the  sauce,  &c.,  and  either  broil  over  a clear  fire,  or  cook  in 
the  oven  in  a buttered  baking  tin.  These  cases  wiU  take  from 
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twelve  to  fifteen  minutes  to  cook  according  to  the  thickness  of 
the  fish.  Any  fish  can  be  cooked  in  this  manner,  but  mackerel, 
or  salmon  fillets,  or  red  mullet,  whole  or  filleted,  are  specially 
good  done  in  this  way. 

Abroad,  cooks  are  not  so  fond  as  they  are  in  this  country  of 
boiling  fish  in  plain  salted  water,  and  consequently  they 
generally  use  a mixture  called  a coui-t-houillon  in  which  to  cook 
any  fish,  varying  the  strength  of  the  liquor  according  to  the 
flavour  of  the  fish  to  be  cooked  in  it.  Pull  directions  for 
this  and  other  forms  of  coui't-bouillon  have  already  been  given 
at  page  4.  (N.B. — It  is  well  to  remember,  both  when  using 

coui't-bouillon  or  the  ordinary  salted  water,  that  the  moment  the 
fish  is  cooked,  a glassful  of  cold  water  should  be  dashed  into 
the  pan  to  stop  the  boil,  when  the  fish  will  take  no  harm  if  left 
in  it  for  a few  minutes  till  wanted.)  This  coui’t-bouillon  can 
be  used  over  again  several  times,  taking  care  to  see  it  is  good. 
A variante  on  this  stock  is  to  use  a claret-glassful  of  claret 
instead  of  the  vinegar ; this  is  called  cooking  the  fish  au  bleu, 
on  account  of  the  bluish,  mother-of-pearl  tint  it  gives  to  the 
flesh  of  the  fish.  (Some  epicures  say  that  to  eat  red  mullet  in 
perfection  they  should  be  stewed  in  claret.) 

In  closing  these  general  remarks  on  fish  cookei-y,  mention 
must  be  made  of  the  seasonable  salt  cod.  This  fish,  well 
known  abroad  as  “ baccallao,”  is  deservedly  held  in  reverence 
as  a fast  dish,  for  it  would  be  hard  to  find  anything  more 
suitable  as  a mortification  of  the  flesh,  prepared  as  it  usually 
is,  stiff  with  salt  and  di-ying,  and  innocent  of  any  garnish 
beyond  plain  boiled  parsnips,  and  perhaps,  as  a concession  to 
the  weakness  of  the  flesh,  a garnish  of  parsley  and  a spoonful 
of  egg  sauce.  Granted  that  a hermit,  trained  to  look  on  the 
pangs  of  dyspepsia  as  only  a form  of  diabolic  possession,  might 
consider  this  fare  almost  too  good  for  times  of  abstinence, 
much  more  for  a period  of  serious  fasting,  modern  digestions 
are  not  of  such  heroic  kind.  Moreover,  we  are  apt  to  consider 
indigestion  more  deserving  of  medical  attendance  than 
spiritual  glorification ; so  we  are  obliged  to  seek  some  modifi- 
cation of  the  grim  and  undisguised  plainness  of  this  comestible. 
To  begin  with,  therefore,  we  soak  it  considerably  more  than  was 
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aforetime  considered  necessary,  and,  after  tlie  initial  bath.,  we 
add  to  the  soaking  liquid  a third,  if  not  a half,  of  its  volume  of 
milk  to  soften  and  sweeten  the  fish ; and,  finally,  when  it  is 
cooked,  careful  housewives  will  boil  it  in  haK  water,  half  milk, 
allowing  but  a very  small  proportion,  if  any,  of  salt,  by  which 
means  the  fiesh  is  kept  beautifully  white,  and  is  nearly  as 
digestible  and  palatable  as  fresh  fish.  It  is  then  served  with 
either  poulette,  bechamel,  egg,  or  Indienne  sauce,  and  garnished 
with  delicately  boiled  parsnip,  salsify,  or  potatoes. 

Cods’  sounds  well  steeped  for  eight  or  ten  hom’s,  and  then 
boiled  in  equal  parts  of  milk  and  water  (about  an  hour)  till 
tender,  make  a very  nice  dish,  served  with  any  sauce  used  for 
salt  cod ; or  cooked,  marinaded,  cut  into  neat  pieces,  seasoned, 
dipped  in  batter,  and  fried,  and  seiwed  with  almost  any  sauce 
you  fancy. 


Entrees  (Hot). 

The  following  recipes,  giving  rather  more  detailed  instinic- 
tions  for  preparing  fish  entrees,  may  serve  as  examples  of  what 
can  be  done  in  this  way : 

Filets  de  Soles  a la  Venitienne. — Trim  the  fillets 
neatly,  roll  and  tie  them  up,  brush  each  over  with  liquid  butter, 
lay  them  on  a well-buttered  baking  tm,  season  them  with  salt, 
white  pepper,  and  a squeeze  of  lemon  juice ; lay  a buttered 
paper  over  them  all,  and  cook  them  in  the  oven  for  ten  or 
twelve  minutes.  Put  the  bones  and  trimmings  of  the  fish 
in  a small  stewpan  with  a little  water,  salt,  half  a dozen  pepper- 
corns, a bouquet,  a sliced  onion,  and  a clove  or  two,  and  boil 
all  this  for  half  an  hour  or  so,  then  strain.  Cut  some  round 
balls  from  half  a dozen  raw  and  peeled  potatoes  with  a 
vegetable  scoop,  and  boil  them  tiU  tender  in  a little  milk  and 
water.  Now  put  2oz.  of  butter  in  a clean  small  pan,  and, 
when  melted,  mix  into  it  gradually,  stirring  all  the  time,  two 
good  tablespoonfuls  of  fine  fiom',  and  when  this  is  thoroughly 
blended,  add  gradually  half  a pint  of  the  fish  stock,  and  con- 
tinue to  stir  it  till  it  is  all  quite  smooth  and  thick.  Take  the 
greater  part  of  this  sauce,  and  stir  into  it,  off  the  fire,  seasoning 
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to  taste,  the  well-beaten  yolks  of  two  eggs,  and  a squeeze  of 
lemon  jiiice ; dish  the  fillets  of  fish,  after  untying  them,  in  a 
circle,  pour  the  sauce  over  them,  and  fill  the  centre  with  the 
potato  balls  tossed  in  the  rest  of  the  white  sauce,  which  should 
have  been  kept  hot ; heat  a gill  of  cream,  pour  it  over  the 
potatoes,  and  sprinkle  with  minced  parsley. 

Soles  en  Casserole. — Prepare  a veal  stufSng  with  grated 
bread,  minced  herbs,  lemon  rind  finely  chopped,  salt,  and 
pepper,  and  sufficient  egg  to  hind  it ; trim  the  fillets  neatly, 
spread  one  side  of  them  with  the  stuffing,  roll  and  tie  them 
round.  Put  2oz.  of  butter  in  a casserole,  lay  in  the  fish  with 
two  or  three  silver  onions,  cover  the  pan,  and  let  its  contents 
fry  for  a few  minutes.  Have  ready  a brown  gravy  made  in 
this  manner : Fry  2oz.  of  butter  with  the  same  quantity  of 
flour  till  of  a good  brown  colom’,  add  a couple  of  tablespoonfuls 
of  tomato  sauce,  some  salt  and  pepper,  and  a gill  or  so  of 
boiling  water ; stir  till  smooth.  Put  a quarter  of  a pint  of  it 
in  the  casserole  with  half  a dozen  chopped  mushrooms  and  a 
glass  of  claret  or  Bm-gmidy ; re-cover  the  pan,  and  cook  in  the 
oven  for  about  twenty  minutes,  basting  the  fish  every  now  and 
again  with  the  liquor  in  which  it  is  cooking.  Serve  in  the 
casserole  of  course.  Whiting,  filleted,  can  be  cooked 
similarly. 

Lobster  en  Casserole. — Make  a brown  gravy  as  abov  e 
using  fish  stock  in  lieu  of  water ; pom-  it  into  the  casserole,  and 
add  the  wine  and  mushrooms ; cover  the  pan,  and  let  the  sauce 
cook  till  reduced  one-fourth  ; then  lay  in  the  fillets  of  lobster, 
and  let  it  cook  at  the  side  of  the  stove  till  the  lobster  is 
thoroughly  hot,  but  do  not  let  it  boil. 

Timbales  a la  Bekendorff  (a  Russian  recipe). — Cook 
some  thin  pipe  macaroni  in  water ; when  done,  ch-ain  and 
season  it  with  a little  salt  and  pepper  and  a sprinkling  of 
Parmesan  cheese.  Butter  some  small  moulds,  and  line  them 
with  the  macaroni  at  the  bottom  and  sides.  RoU  up  some 
thin  slices  of  Dutch  smoked  salmon  (other  smoked  salmon  is 
generally  too  salt),  place  one  in  each  mould,  pom’  over  it  a 
spoonful  of  good  tomato  sauce,  cover  with  the  macaroni,  and 
steam  the  moulds  on  a fold  of  paper  in  a saucepan  three-parts 
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full  of  boiling  water  for  twenty  minutes.  Txu-n  out,  dish,  and 
garnish  with  sliced  baked  tomatoes. 

Filets  de  Merlan  a la  Rigoise  (Russian).— Lay  the 
whiting  fillets  in  a marinade  of  oil,  lemon  juice,  chopped 
parsley,  sliced  onion,  with  a lam’el  leaf,  salt,  and  pepper,  for  an 
houi’ ; then  dry  them,  spread  them  on  one  side  with  anchovy 
butter,  and  sprinkle  them  with  button  mushrooms  finely 
minced.  Roll  them  up,  egg  and  breadcramb  them,  and  fry  in 
boiling  fat ; drain,  dish  them  in  a pyi-amid,  and  garnish  with 
fried  parsley. 

Smelts  a la  Pascaline  (Russian). — Have  some  very  large 
smelts  dressed  for  frying,  with  their  tails  in  their  mouths. 
Melt  2oz.  of  butter  in  a clean  saucepan,  stir  into  it  2oz.  of  fine 
flour,  then  stir  in  gradually  half  a pint  of  well-seasoned  fish 
stock.  When  smooth,  lay  in  the  smelts,  and  cook  them  in  it 
for  six  or  seven  minutes.  Then  remove  them  from  the  sauce, 
keep  them  hot,  add  to  the  sauce  the  yolks  of  a couple  of  eggs, 
a squeeze  of  lemon  juice,  and  some  minced  parsley.  Dish  the 
smelts  on  a crouton  of  fried  bread,  and  pour  the  sauce  round 
them. 

Crayfish  Croquettes. — Boil  a couple  of  dozen  crayfish, 
remove  the  meat  from  claws  and  tails,  and  cut  it  into  small 
dice.  Stir  it  into  half  a pint  of  thick,  hot,  white  sauce,  mixed 
with  a little  cream,  add  a spoonful  or  two  of  crayfish  butter, 
and  leave  till  cold.  Then  form  the  croquettes  into  shapes  like 
a large  cork,  egg  and  bi’eadcrumb  them,  and  fry  in  boiling  fat. 

Oyster  Attelets. — Blanch  the  oysters,  then  iim  them 
on  small  skewers  alternately  with  mushrooms ; dip  them  in 
Allemande  sauce,  and,  when  cold,  egg  and  breadcrumb  them, 
and  fry  in  boiling  fat. 

Attelets  de  HuItres  au  Mad^re.  — Prepai-e  the 
skewers  of  oysters  and  mushi-ooms  as  in  the  foregoing  recipe, 
dip  them  in  some  thick  Madeira  sauce,  and,  when  cool,  egg 
and  breadciamib  them,  fry  in  smoking  oil  or  butter,  drain, 
dust  with  coralline  pepper,  and  seiwe  garnished  with  fried 
parsley. 

Oyster  Fritters. — Blanch  the  oysters  in  their  own  liquor, 
then  leave  them  for  an  hour  or  two  in  a marinade  of  salted 
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lemon  juice  and  water,  parsley,  and  sliced  onion ; then  drain 
them,  wipe  them  dry,  dip  each  in  frying  batter,  and  fry  in  oil. 
Drain  well,  dust  with  minced  parsley  and  coralline  pepper,  and 
serve. 

Oysters  and  Eggs. — Toss  some  minced  parsley,  chives, 
and  three  or  four  mushrooms  seasoned  with  white  pepper,  salt, 
and  a very  little  nutmeg,  in  4oz.  of  butter ; when  the  latter  is 
quite  melted,  put  in  eighteen  to  twenty-four  bearded  oysters 
with  their  liquor,  and  three  or  four  hard-boiled  eggs  cut  into 
dice,  and  let  this  all  heat  over  the  fire  thoroughly,  but  without 
boiling ; then  pour  the  mixtm-e  into  some  shells,  strew  over  it 
some  fine  breadcinimbs,  and  set  it  to  brown  in  the  oven,  or 
pass  a salamander  over  it. 

Stewed  Oysters  (Amei-ican  recipe). — This  dish  must  never 
be  prepared  till  just  as  it  is  to  be  served.  Open  the  oysters, 
and  lay  them  in  a stewpan  with  their  own  liquor,  and  a 
seasoning  of  pepper  and  salt;  let  them  just  simmer  for  a 
minute  (but  not  boil),  then  pour  them  into  a soup  plate,  and 
add  to  them  a little  almost  boiling  milk,  and  serve.  A dash  of 
lemon  juice  and  cayenne  is  considered  an  improvement  by 
some  persons. 

Huitres  a.  la  Creme. — Beard  and  scald  some  oysters,  one 
and  a half  dozen  to  two  dozen,  and  put  the  oysters  aside  till 
wanted  (the  liquor  must  also  have  been  saved) ; lay  the  beards 
and  the  water  in  which  they  were  scalded  into  a pan  with  a 
teaspoonfrd  of  anchovy  sauce,  the  same  of  Harvey  sauce,  a 
dust  of  nutmeg,  cayenne  to  taste,  and  a squeeze  of  lemon  juice. 
Let  it  all  boil  up,  beat  up  the  yolks  of  two  eggs  in  a gill  of 
cream,  strain  the  liquor  from  the  oyster  beards  on  to  them, 
and  stir  all  together  over  the  fire  till  hot,  but  be  careful  it  does 
not  boil,  or  it  will  be  spoilt ; throw  in  the  oysters  with  their 
liquor,  let  them  heat,  then  serve  them  in  a wall  of  delicately 
mashed  potato. 

Oyster  Sausages. — Make  a farce  with  breadcinmbs,  sweet 
marjoram,  parsley  (if  liked,  a very  few  finely  minced  chives), 
and  seasoning  to  taste ; mix  these  to  a thick  paste  with 
some  minced  and  bearded  oysters  and  the  yolk  of  an  egg ; cut 
the  mixture  into  pieces  about  the  thickness  and  length  of  your 
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finger,  and  fry  a delicate  brown.  Serve  on  a napkin  with  fried 
paraley,  or  round  a heap  of  mashed  potato. 

Oyster  Sandwiches. — Make  a nice  fish  farce  with  pounded 
whiting  panada,  a httle  cream,  pepper,  salt,  and  yolk  of  egg ; 
beard  about  eighteen  oysters,  spread  haM  of  them  with  the 
forcemeat,  on  these  place  the  other  oysters,  sandwich  fashion, 
pressing  them  down  firmly ; dip  each  sandwich  in  beaten  egg, 
roll  it  in  breadcrambs,  and  fry  them  all  in  boiling  fat ; di-ain 
well,  and  serve  very  hot,  with  or  without  a white  sauce. 

Oyster  Stew  (American). — A hash  dish  with  spirit  lamp 
under  is  required  for  this.  Put  a couple  of  dozen  bearded 
oysters  in  it,  with  loz.  of  butter  and  a little  salt  and  pepper, 
and  stir  them  every  now  and  again  till  their  edges  curl ; then 
add  the  beaten  yolks  of  two  eggs  and  a squeeze  of  lemon 
juice,  and  serve  on  rounds  of  finest  bread  or  hot  buttered 
toast.  A little  cream  can  be  used  instead  of  the  eggs. 

Rolled  Eel  (Paupiettes  d'Anguille  d la  Fra,ng.aise). — Skin, 
cleanse,  split,  and  bone  an  eel,  and  cut  it  into  six  or  eight  pieces. 
Bat  these  out  with  a wet  knife,  and  season  them  with  salt  and 
black  pepper.  Make  a farce  with  a tablespoonful  of  bread- 
crumbs, and  one  of  parsley,  a shalot,  a bay  leaf,  a sprig  of 
thyme,  and  two  or  three  mushrooms,  all  minced,  coralline 
pepper,  salt,  l^oz.  of  warm  butter,  and  the  yolks  of  two  eggs. 
Spread  a little  of  this  mixture  on  each  piece  of  eel,  roU  them 
up,  dip  them  in  flour,  then  egg  and  breadcnunb  them,  and 
fry  in  boiling  oil  for  twelve  or  fifteen  minutes;  sprinkle 
each  piece  with  lobster  coral,  and  seiwe,  garnished  with  fried 
parsley. 

Mullet  a la  Chesterfield. — Scale  the  mullet,  and  place 
them  in  a buttered  saute  pan,  with  haK  a bottle  of  dry 
champagne,  some  essence  of  mushroom,  pepper,  and  salt,  and 
let  them  cook  in  the  oven,  basting  them  frequently ; when 
cooked  brush  them  over  with  a little  warm  glaze.  Meanwhile, 
wa^h  twenty-four  crayfish,  remove  the  gall,  and  put  them  in  a 
saucepan  with  a few  slices  of  carrot,  a blade  or  two  of  celery, 
a shalot,  a sprig  of  thyme  and  parsley,  and  the  rest  of 
the  champagne.  Boil  till  they  are  all  cooked,  then  remove 
the  shells  from  the  claws  and  tails,  and  use  them  for  crayfish 
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butter.  Pound  the  meat  from  the  claws,  tails,  and  bodies, 
with  a spoonful  of  AHemande,  waian  it  over  the  fire,  then  rub 
it  through  a sieve ; reduce  the  liquor  in  which  the  mullet  and 
crayfish  were  cooked  to  half  the  quantity,  add  enough  of  the 
pounded  flesh  to  flavour  it  weU,  with  a pat  of  the  crayfish 
hutter,  a spoonful  of  essence  of  anchovy,  and  a squeeze  of 
lemon  juice,  and  stir  it  all  over  the  fire  for  a minute  or  two ; 
then  dish  the  mullet,  pour  the  sauce  roimd,  garnish  with  little 
poached  quenelles  of  whiting  farce,  and  serve. 

Fillets  oe  Mullet  in  Cases. — Prepare  some  fish  farce 
in  the  usual  way,  only  adding  to  it  the  livers  of  the  fish 
pounded,  with  a teaspoonful  of  essence  of  anchovy,  and  some 
finely  minced  parsley  and  chives.  Trim  some  red  mullet 
fillets  neatly  (the  small  fish  are  best  for  this),  and  lay  them  for 
a few  minutes  in  a buttered  baking  dish,  with  a little  lemon 
juice,  and  a buttered  paper  over  them,  to  stiffen  them,  but  not 
absolutely  to  cook  them.  Now  line  little  oblong  fireproof  china 
cases  (or  oval  paper  cases  that  have  been  oiled  and  dried  in  the 
screen)  with  some  of  the  farce,  lay  in  each  two  or  three  of  the 
little  fillets  (according  to  their  size),  strew  a pinch  of  finely 
minced  parsley  over  them,  with  a few  drops  of  lemon  juice, 
and  a little  of  the  liquor  from  the  pan  in  which  they  were  first 
cooked.  Set  these  cases  on  a baking  tin,  and  put  them  in  the 
oven  for  ten  minutes,  then  lift  them  out,  put  a tiny  heap  of 
anchovy  cream  on  each,  and  sei’ve.  Almost  any  small  fish  can 
he  cooked  in  this  way. 

Fillets  of  Mullet  a la  Dauphine. — Lay  the  fillets 
from  some  red  mullet  in  a marinade  of  oil  and  salt  for  a few 
minutes  only,  then  dip  them  in  flour  very  lightly,  then  into  egg 
and  breadcrumbs,  and  fry  a golden  brown  in  smoking  oil ; 
drain  them  well,  sprinkle  them  with  a little  fine  salt,  and  serve. 

Horlt  de  Mulet  a la  Dauphine  is  done  in  the  same 
way,  only  using  batter  instead  of  the  egg  and  breadcrumbs. 

Fillets  of  Sole  a la  Horlt. — Fillet  a sole,  trim  these 
fillets  after  cutting  them  in  half,  and  marinade  them  for  an 
hour  in  the  juice  of  a lemon,  a small  sliced  onion,  parsley, 
salt  and  pepper ; then  di’ain  them,  dip  them  in  the  frying 
batter,  given  before,  fry  a golden  brown,  di’ain,  sprinkle  with 
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coralline  pepper  and  minced  parsley,  and  seiTe  piled  on  a dish 
with  tomato  sauce  round  them,  or  handed  in  a boat.  Any 
white  fish,  when  filleted,  can  be  seiwed  in  this  way. 

Fillets  op  Sole  a la  Rothschild. — Fillet  a sole,  trim- 
ming the  fillets  neatly,  season  them  with  a little  white  pepper 
and  lemon  juice,  and  spread  the  fillets  on  one  side  with  an 
oyster  forcemeat  (made  of  lightly  minced  oysters,  breadcramb, 
seasoning  to  taste,  the  oyster  hquor  and  a little  cream,  all 
stirred  to  a thick  paste),  roll  the  fillets  up,  ranning  a tiny 
skewer  through  each,  dip  them  in  beaten  egg  and  fine  bread- 
ciTimbs,  fry  them  a golden  brown  in  plenty  of  boihng  fat,  and 
serve  with  a rich  brown  oyster  sauce.  (This  is  simply  the 
oyster  sauce  given  in  the  chapter  on  sauces,  only  made  with  a 
brown  roux,  i.e.,  allowing  the  floim  and  butter  thickening  to 
colom-,  instead  of  a white  one.) 

Fillets  of  Sole  ah  Citron. — Trim  the  fillets  of  a good 
sized  sole,  cutting  them  in  two  or  three  pieces  according  to 
their  size,  let  them  marinade  as  for  Horly  fillets,  then  lay  them 
on  a buttered  baking  tin,  sprinkle  them  with  lemon  juice  and 
white  pepper,  cover  with  a buttered  paper,  and  bake  for  ten  or 
twelve  minutes ; then  dish  them  neatly,  and  serve  with  lemon 
sauce  {i.e.,  creamy  veloute  maigre,  to  which  has  been  added  the 
juice  of  a lemon,  a dust  of  cayenne,  and  a httle  bit  of  butter 
just  before  using).  Filleted  whiting  and  whole  smelts  are 
delicious  cooked  in  this  way. 

Fillets  of  Whiting  a l’Excellence. — Fillet  some 
whiting,  egg  and  breadcrumb  them,  fry,  drain,  and  seiwe 
with  white  caper  sauce,  garnished  with  little  rolled  fillets  of 
anchovy.  Sole,  haddock,  &c.,  can  also  be  cooked  thus. 

Fillets  of  Plaice  a la  Claudine. — Marinade  the  fillets 
of  plaice,  fi-y  or  bake  them,  as  you  please,  and  serve  with 
the  following  sauce : Mix  together  rather  less  than  half  a 
pint  of  good  bro^vn  sauce  with  two  tablespoonfuls  of  French 
capers,  a pinch  of  minced  parsley,  about  a teaspoonful  of 
essence  of  anchovy  (Bimgess’s  Essence  is  the  nicest  for  this 
sauce),  a chopped  shallot,  and  two  or  three  minced  mushrooms. 
Bring  this  all  to  the  boil,  then  simmer  it  for  ten  minutes, 
tammy  it  and  add  to  it  the  juice  of  a lemon,  and  four  or  five 
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olives  stoned  and  minced;  re-lieat  and  use.  Soles,  whiting, 
haddock,  &c.,  are  all  delicious  seiwed  filleted  with  this  sauce. 

Fletan  (Halibut)  a la  Moent. — Cut  the  fish  into  2 inch 
slices,  sprinkle  these  with  salt,  and  leave  them  in  slightly 
salted  water  for  an  hour,  then  rinse  them  well  in  cold  water, 
and  lay  them  in  a thickly  buttered  baking  tin,  with  the  juice 
of  haK  a lemon,  a good  wineglassful  of  French  white  wine, 
season  it  with  a little  white  pepper,  cover  with  a buttered 
paper,  and  bake  for  fifteen  to  twenty  minutes;  then  dish 
in  a hot  dish,  and  cover  it  first  with  the  following  sauce, 
and  then  with  the  cheese  mixture,  browning  it  all  with  a 
salamander,  and  serve  very  hot,  sprinkled  with  finely  minced 
parsley  and  coralline  pepper.  For  the  sauce,  mix  2oz.  of 
grated  Parmesan  cheese  with  half  a pint  of  good  veloute,  stir 
it  over  the  fire  till  it  boils,  then  tammy  and  use  it.  For  the 
cheese  mixtui’e,  mix  3oz.  of  thinly  sliced  Gray  ere  with  two 
tablespoonfuls  of  thick  cream,  and  a dust  of  cayenne ; stir  it 
over  the  fire  till  the  cheese  is  melted,  and  use.  (Gray ere  is 
not  a necessity,  for  any  good  cooking  cheese  will  do  if  not  too- 
strong.)  Cod,  haddock,  and  salmon  are  all  good  cooked  in  this 
way,  but  for  the  latter  you  must  use  Parmesan  and  Grayere. 

Filets  de  Sole  en  Caisses  a la  Creme  d’Anchois. — 
Fillet  a sole  and  cut  the  fiUets  into  small  pieces,  egg,  bread- 
cramb,  and  fry  these  in  plenty  of  hot  fat,  drain  them,  pile  the 
little  fiUets  in  some  paper  cases,  putting  four  or  five  in  each, 
garnish  each  case  with  a sprig  or  so  of  parsley  (fried),  and 
a dust  of  coralline  pepper,  and  seiwe  with  iced  anchovy  cream 
handed  round. 

Filets  de  Poisson  a la  Josephine. — FiUet  a sole  or  a good 
plaice,  bat  the  fillets  out  with  a wet  knife,  season  them  lightly 
with  white  pepper,  salt,  and  lemon  juice,  and  cover  one  side 
with  some  rich  and  very  thick  shi’imp  or  lobster  sauce,  fold 
the  fillets  over  so  as  to  keep  this  sauce  in  the  centre,  place 
them  in  a buttered  tin,  with  a little  lemon  juice  over  them  and  a 
little  French  white  wine  if  at  hand,  cover  with  a buttered  paper, 
and  bake  for  fifteen  minutes,  basting  them  over  the  paper  now 
and  then  with  the  liquor  that  comes  from  them.  When 
cooked,  dish  them  on  a bed  of  mashed  potato,  and  pom-  round 
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them  about  haK  a pint  of  good  Allemande  sauce,  to  which  you 
have  added  the  strained  liquor  from  the  fish  and  a little  white 
wine. 

Petits  Pains  de  Saumon  a la  Ste.  Menehould. — Take 
12oz.  of  salmon,  free  from  skin  and  bone,  and  stew  it  till 
cooked  in  2oz.  of  butter,  then  pound  it  with  the  crumb  of  a 
fresh  roll  well  steeped  in  boiled  milk,  season  with  pepper,  salt, 
a dash  of  nutmeg  and  a very  little  mace,  and  stir  in  the 
strained  and  well  beaten  yolks  of  fom-  eggs,  mixing  it  all  well 
together.  Butter  some  small  dariol  moulds,  fill  them  with  the 
mixtm-e,  and  bake  or  steam  them  for  fifteen  to  twenty-five 
minutes,  according  to  size,  and  seiwe  with  Ste.  Menehould 
sauce ; or,  if  you  prefer  a hot  sauce,  with  See  Russe,  cardinale, 
or  Chauron,  of  course,  altering  the  name  of  the  dish. 

Filets  de  Sole  au  Supreme. — For  this  the  fillets  of  sole 
must  be  marinaded  as  described  in  the  recipe  for  fillets  a la 
Horly,  then  baked  for  ten  or  twelve  minutes  in  a well-buttered 
baking  tin,  seasoned  with  lemon  juice  and  white  pepper,  and 
covered  with  a buttered  paper.  Put  a wall  of  mashed  potato 
round  a dish,  aiTange  the  fillets  on  this  border,  pouring  over 
them  some  rich  Allemande  sauce  (supreme  sauce  properly  is 
always  made  with  good  chicken  stock),  and  fill  up  the  centre 
with  the  following  ragout : Incoi-porate  the  liquid  which 
you  will  find  in  the  baking  tin  used  for  the  fillets  of 
sole,  with  some  very  rich  veloute,  and  toss  in  this  some 
oysters,  prawns,  or  crayfish,  and  some  tiny  fish  quenelles, 
seasoning  it  all  with  a little  cayenne,  mace,  and  white  pepper, 
but  keeping  the  flavouring  as  delicate  as  possible  (the  oyster 
liquor  should  be  added  to  the  sauce),  and  pour  it  all  into  the 
centre  of  the  fish  border.  If  you  have  them,  one  or  two  truffles, 
cut  into  dice,  are  an  addition,  the  trimmings  being  used  to 
flavom’  the  sauce. 

Petites  Mousses  de  Poisson. — Free  lOoz.  of  the  flesh  of 
haddocks  or  whiting  from  all  skin  and  bones,  and  poimd  it  till 
smooth ; have  ready  8oz.  of  pounded  panada,  and  mix  these  two 
carefully  together;  season  with  some  coralline  pepper,  a 
saltspoonful  of  salt,  and  the  least  morsel  of  grated  nutmeg, 
then  work  it  all  to  a smooth  paste  with  three  whole  raw  eggs. 


ENTKEES  (hot.) 


47 


nib  it  through  a sieve,  and  mix  it  lightly  with  a large  table- 
spoonful of  thick  cream.  Butter  some  pretty  little  moulds 
and  fill  them  with  this  mixture,  smoothing  the  tops  over  with 
a hot  wet  knife ; place  the  moulds  on  a fold  of  kitchen  paper, 
with  boiling  water  three  parts  the  depth  of  the  mould,  watch 
the  water  re-boil,  then  draw  it  a little  to  the  side  and  let  it 
simmer  for  about  fifteen  minutes,  then  tm-n  out  the  mousses, 
and  seiwe  them  with  any  sauce  you  fancy.  They  are  delicious 
if  tmaied  out  on  a rather  thick  bed  of  mushroom-puree,  with 
good  tomato  sauce  round  them.  (N.B. — This  mixtm'e  answers 
for  the  quenelles  required  for  the  previous  recipe,  if  you  put 
a little  into  a forcing  bag  with  a plain  pipe,  and  force  it  out  in 
little  shapes  on  the  bottom  of  a well-buttered  pan,  cover  these 
either  with  boiling  water  or  light  fish  stock,  poach  them  for 
four  or  five  minutes,  and  then  use.  This  is  far  easier  and 
quicker  than  the  old  way  of  using  two  spoons.  Always  try  a 
morsel  of  this  mousse  mixtm-e  by  poaching  a very  small  bit 
before  filling  the  moulds,  to  see  that  the  consistency  is  right, 
for  if  this  is  a little  deficient  in  any  way,  it  will  ruin  the  whole 
dish.)  Lobster  is  delicious  cooked  in  this  way,  and  makes  a 
variety  of  pretty  dishes.  For  instance,  “ quenelles  de  honiard 
a la  raifort,”  or  with  admu’al,  cmay,  or  mushroom  sauce.  Of 
com’se  the  name  must  be  altered  to  suit  the  sauce. 

Sole  1 la  Normande. — Fillet  a sole  (if  preferred  it  may  be 
cooked  whole),  and  lay  these  fillets  in  a pan  with  rather  more  than 
half  a pint  of  very  rich  veloute  maigre,  to  which  you  add  two 
wineglassfuls  of  light  French  wine,  salt,  white  pepper,  and  one 
or  two  young  green  onions  (these  should  be  tied  up  in  the 
bouquet) ; let  the  fillets  cook  in  this  till  done  (ten  to  twelve 
minutes) ; then  place  them  in  the  dish  they  are  to  be  served  in 
and  keep  them  hot ; now  put  into  the  sauce  twenty  to  thirty 
button  mushrooms,  twelve  oysters  bearded,  and  the  liquor 
added  to  the  sauce,  and  a dozen  mussels ; let  these  all  heat 
gently  together  (for  if  allowed  to  really  boil,  the  oysters  and 
mussels  will  be  like  leather)  for  five  minutes,  then  beat  up  the 
yolks  of  two  eggs,  stir  them  into  the  sauce,  lift  out  the  bouquet, 
and  pour  this  sauce  over  the  fish  and  serve,  garnished  with 
croutons  of  fried  bread,  and  either  prawns  or  crayfish  tails. 
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This  is  a much  simplified  version  of  this  very  popular,  but 
decidedly  expensive  French  dish.  I believe  sole  a la  Dieppoise 
is  ahnost  the  same  dish  as  this,  only  made  with  rich  brown 
sauce  instead  of  the  veloute. 

Filets  de  Maqdereatj  A.  la  Matelotte. — Cook  the 
mackerel  fillets  exactly  as  you  would  fillets  of  sole ; have  ready 
some  good  matelotte  sauce,  in  which  you  have  heated  ten  or 
twelve  oysters,  pom-  it  all  over  the  fish,  garaish  with  fried 
crohtons,  and  sei-ve. 

Fillets  of  Haddock  with  Tomato  Sauce. — Put  lib. 
of  tomatoes  in  a saut4  pan  with  loz.  of  butter,  cover  the 
pan,  and  simmer  till  soft ; then  inb  them  through  a sieve,  mix 
with  the  pulp  a cupful  of  good  stock,  a few  drops  of  lemon 
juice,  and  a tablespoonful  of  minced  parsley,  pepper  and  salt 
to  taste.  Lay  the  fillets  of  haddock  in  this  sauce  and  cook 
them  over  the  fire  till  done,  when  laid  in  the  dish  garnish  with 
little  heaps  of  potato  balls  cooked  in  milk. 

Crayfish  1 la  Parisienne. — For  this  dish  some  small 
crayfish  moulds  are  required.  (Most  good  ironmongers,  such 
as  Messrs.  Jones  Bros.,  Down-street,  Piccadilly,  keep  these.) 
Poimd  any  remains  of  cold  boiled  salmon  with  a little 
veloute,  mix  with  it  some  pepper,  salt,  and  enough  cream  to 
make  it  of  a soft  consistency.  Butter  the  little  moulds,  and 
line  them  with  this  farce,  then  fill  them  up  with  some  sliced 
crayfish  tails,  moistened  with  veloute,  cover  them  with  some 
more  of  the  farce,  then  stand  the  moulds  in  a pan  of 
boiling  water,  on  a folded  sheet  of  paper,  and  poach  them  for 
ten  minutes.  Tm-n  them  out  and  serve  with  the  following 
sauce  round  them : Melt  together  2oz.  each  of  butter  and 
flour,  and  when  thoroughly  amalgamated  add  to  it  gradually 
a pint  of  fish  stock,  stirring  it  all  together  till  it  boils  and  is 
quite  smooth,  then  add  to  it  some  lobster  coral,  a wineglassful 
of  white  wine,  a gill  of  cream,  the  strained  juice  of  a lemon, 
and  a few  drops  of  cai-mine,  let  it  all  boil  up,  then  tammy,  and 
re-heat  in  the  bain  marie. 

Souffle  of  Oysters. — Beard  twelve  sauce  oysters,  and 
strain  their  liquor  into  a cup.  Put  2oz.  each  of  flom-  and 
butter  into  a stewpan,  with  a dust  of  cayenne,  a pinch  of  salt. 
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the  raw  yolks  of  three  eggs,  and  barely  half  a pint  of  cold 
milk  ; mix  it  all  well,  and  stir  it  over  the  fire  till  it  boils,  then 
add  to  it  the  oysters  cut  up  into  dice  and  their  liquor  ; add  to 
this  mixture  the  whites  of  four  eggs  whipped  to  a stiff  froth, 
with  a pinch  of  salt  (the  stiffer  the  whites  are  the  better),  and 
pour  the  mixture  into  a papered  souffle  dish  (if  preferred,  the 
mixtm’e  can  be  put  either  into  little  china  souffle  dishes 
or  paper  cases  previously  oiled  and  dried),  sprinkle  some 
browned  breadcrumbs  and  a morsel  or  two  of  butter  on  the 
top  of  the  souffle,  and  bake  in  a moderate  oven  for  forty  to 
fortyfflve  minutes.  Remove  the  paper  quickly,  and  serve  at 
once.  If  cooked  in  the  small  cases,  these  will  take  from  fifteen 
to  eighteen  minutes  to  cook.  The  same  mixture  can,  if  pre- 
feiTed,  be  steamed,  by  placing  the  papered  tin  into  a saucepan 
of  boiling  water  up  to  three  parts  the  height  of  the  souffle 
dish,  watch  the  water  re-boil,  then  draw  a little  to  one  side, 
and  let  it  steam  gently  for  forty  minutes.  The  small  cases 
can  be  steamed  in  the  same  way,  and  will  take  from  fifteen 
to  eighteen  minutes.  Any  fish  can  be  used  in  this  way. 

Whiting  Croquettes  a la  Sohbise. — Prepare  a farce  of 
raw  whiting,  pass  it  through  a sieve,  take  it  up  in  tablespoonfuls 
and  drop  them  on  a floured  board,  roll  them  into  cork  shapes, 
make  a hollow  in  each  one,  and  fill  it  up  with  a thick  cold 
puree  of  onions,  cover  with  the  farce,  egg  and  breadcrumb 
each  one,  and  fry  in  boiling  butter ; drain,  and  serve  very  hot. 
For  the  puree  of  onions,  cut  some  white  onions  into  small  pieces, 
boil  them  in  salted  water  tiU  nearly  tender,  then  drain,  and 
finish  cooking  them  in  a little  milk,  p>ass  them  through  a 
sieve,  and  stir  into  this  puree  a small  quantity  of  thick  bechamel 
sauce,  season  with  salt  and  pepper. 

Fish  Outlets  a la  Soubise.^ — To  §lb.  of  raw  whiting  or 
any  white  fish,  add  2oz.  of  soubise  pui'ee,  mix  well  together, 
then  flatten  out  the  farce  on  a floured  table,  and  make  it  into 
round  or  oval  shapes  about  a quarter  of  an  inch  thick,  poach 
them  slightly  in  salted  water,  drain  well,  then  egg  and  bread- 
crumb, and  fry  them  in  boiling  butter ; drain,  and  dish  them 
in  a circle,  and  garnish  with  fried  parsley,  and  soubise  sauce 
in  a boa;t. 
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Fillets  of  Haddock  with  Italian  Sauce.— ^Fillet  a 
haddock,  and  cut  the  fillets  into  smaller  ones,  brush  them  over 
with  liquid  butter,  lay  them  in  a buttered  tin,  with  pepper,  salt, 
and  a squeeze  of  lemon  juice,  cover  with  a buttered  paper,  and 
cook  in  the  oven  for  ten  or  twelve  minutes ; di’ain,  dish  en 
couronne,  and  serve  with  Italian  sauce. 

Fillets  of  Salmon  a la  Parisienne. — Cut  the  salmon 
about  half  an  inch  thick,  then  into  neat  pieces,  season  with 
pepper  and  salt,  and  mask  over  with  a thick  Allemande  sauce, 
egg  and'breadcrumb  them,  and  fry  in  boiling  butter;  drain, 
place  them  on  a hot  dish,  put  half  a pint  of  Allemande  sauce 
in  a saucepan,  add  a spoonful  of  essence  of  truffles,  a pat  of 
crayfish  butter,  a dash  of  cayenne,  and  a squeeze  of  lemon 
juice  ; mix  well  together  till  hot.  then  add  a spoonful  of  tiarffles 
cut  up  and  pour  over  the  fillets. 

Eels  .i  l’Indienne. — Cut  the  eels  into  small  pieces,  put 
them  in  a stewpan  with  some  sliced  caiTot,  turnip,  parsley, 
pepper,  and  salt,  a glass  of  white  wine,  and  a little  water,  boil 
till  tender,  then  dish  them  on  a hot  dish,  and  garnish  with  rice 
balls,  prepared  vdth  boiled  rice  mixed  with  grated  Parmesan 
cheese,  nutmeg,  and  a little  white  sauce ; serve  a good  cuny 
sauce  with  this.  The  rice  balls  may  be  egged  and  breadcrumbed 
and  fried  in  boiling  butter  if  prefened. 

Cream  of  Fish. — Pound  the  flesh  of  a haddock,  or  three  or 
four  whitings,  with  some  panada,  add  two  or  three  eggs,  a 
spoonful  of  cream,  season  with  salt  and  pepper,  and  put  it  into 
a buttered  mould ; then  make  a deep  hole  in  the  centre,  and  fill 
up  with  some  button  mushi’ooms  cut  up,  cover  with  the  farce, 
steam  for  about  half  an  hour,  turn  out.  and  seiwe  with  a white 
mushroom  sauce. 


Fish  Removes. 

For  the  plan  on  which  we  are  working,  fish  forms  almost  the 
only  possible  releve,  remove,  or  joint,  call  it  which  you  will, 
and  fulfils  the  duty  in  a by  no  means  unsatisfactoiy  manner. 
Salmon  cooked  whole,  and  seiwed  wth  various  sauces  and 
garnishes,  makes  a handsome  dish  ; so,  too,  do  turbot,  dory. 
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cod,  &c. ; while  of  fish  pies  and  pasties  the  name  is  legion  ; 
therefore  it  is  evident  that  the  choice  is  great,  and  want  of 
variety  is  as  little  to  be  dreaded  as  in  ordinary  cookery. 

Of  fish  pies  the  variety  is  great,  beginning  with  eel  pie,  of 
wliich  most  people  have  heard,  though  few  may  ever  ha-\-e 
tasted  it.  Salmon,  soles,  haddock,  &c.,  are  all  excellent  in 
pies,  which  are  generally  made  in  this  way : clean,  trim,  and 
fillet  the  fish,  seasoning  them  nicely  with  pepper,  salt,  cayenne, 
a morsel  of  mace,  and  a little  minced  parsley ; either  roll 
these  fillets  or  lay  them  fiat,  being  careful  to  pack  them 
neatly ; put  little  pieces  of  butter  between  each  layer  of  fish, 
and,  if  it  is  to  be  a rich  pie,  add  to  the  butter  shelled  shrimps 
or  prawns,  cut-up  lobster,  oysters,  quartered  or  sliced  hard- 
boiled  eggs,  mushrooms,  &c.  (of  course,  if  at  hand,  a few 
trufiles  add  to  the  flavoui'),  together  with  some  forcemeat 
made  of  any  trimmings,  &c.,  of  the  fish,  which  should  be 
spread  as  a lining  to  the  pie  dish,  and  to  fill  up  all  the 
crannies  ; poui'  on  to  it  sufficient  good  bechamel  maigre,  or 
anchovy  sauce,  or,  in  fact,  any  sauce  you  fancy  with  the  fish, 
cover  it  all  with  some  good  puff  paste,  and  bake  rather  less  time 
than  you  would  cook  a meat  pie  of  the  same  size.  This  pie  can 
be  made  as  simply  or  as  delicately  as  you  choose,  and  if  nicely 
flavoured,  &c.,  will  always  be  a success. 

The  following  recipes  will  give  some  hints  in  a more  detailed 
fashion  as  to  different  ways  of  xiroviding  maigi-e  releves.  It 
may  be  mentioned  that  in  France  water  or  moor-hen,  and  in 
some  cases  wild  duck,  are  used  as  releve  or  rot,  mider  the 
name  of  poule  d’eau,  their  fishy  flavour  and  amphibious 
nature  being  held  to  excuse  their  presence  on  the  Lenten 
dinner  table.  For  the  same  I'eason  in  former  days  the  beaver 
used  to  appear  at  such  times  on  Canadian  dinner  tables, 
until  the  value  of  its  pelt  rendered  its  cooking  an  extrava- 
gance, for  to  be  eaten  in  perfection  it  was  cooked  in  hot 
ashes  in  its  skin,  as  gipsies  ai’e  said  to  treat  the  hedgehog  even 
nowadays. 

Eel  Pie. — Split  open  and  bone  two  good-sized  eels,  sprinkle 
the  inner  side  with  pepper  and  salt,  and  cut  the  fish  into 
pieces  3 or  4 inches  long.  Make  a farce  with  the  flesh  of  a 
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caip  or  a tench ; mix  this  with  some  finely  minced  parsley, 
shallot,  mushrooms,  and  anchovies,  and  put  a good  layer  of 
this  on  each  piece  of  eel.  and  roll  these  up.  Butter  lightly  a 
pie  dish,  and  jiack  into  it  the  rolls  of  eel,  seasoned  with 
minced  pai’sley,  mushrooms,  pepper,  salt,  and  a spoonful  or 
two  of  good  bechamel.  Cover  the  pie  as  usual,  pinch  in  the 
edges,  decorate  the  top,  brush  it  over  with  beaten  egg,  and 
bake  for  about  one  and  a half  hours.  If  to  be  eaten  cold,  the 
top  cmst  should  be  taken  off,  and  its  place  supplied  by  chopped 
aspic  jelly. 

Hot  Salmon  Pie. — Cut  a couple  of  slices  of  salmon  into 
small  neat  pieces,  and  lay  these  in  a marinade  of  oil,  parsley . 
thyme,  bay  leaf,  and  chopped  shallot  for  two  hours  or  so. 
With  the  trimmings  and  any  remains  of  cold  fish  (or,  failing 
these,  the  flesh  of  two  whitings)  make  a farce  by  pomiding  it 
till  smooth,  and  mixing  with  it  some  white  sauce  or  cream, 
pepper,  salt,  grated  nutmeg,  and  a few  drops  of  carmine ; line 
a plain  round  tin  -with  puff  or  brioche  paste,  and  sj)read  this  all 
over  with  the  farce,  lift  the  fish  from  the  marinade,  and  arrange 
it  in  the  mould,  filling  in  the  interstices  vith  cut-up  hening  oi- 
bloater  roe,  cut-up  mushrooms,  or  some  truffles  ; cover  it  all 
with  another  layer  of  farce,  and  then  with  paste,  and  bake 
for  one  and  a half  hours.  Before  seiving  lift  the  top  ci’ust. 
and  pour  in  a little  sauce  aux  fines-herbes  (made  by  tossing 
together  in  a little  butter  some  mushrooms,  minced  parsle}'. 
and  shallots,  with  peiiper,  salt,  and  a grate  of  nutmeg,  then 
adding  about  two  tablespoonfuls  of  Espagnole  or  velouto, 
according  to  the  colour  you  want  the  sauce  to  be  ; let  it  boil 
up,  then  add  a little  lemon  juice,  and  use).  Cod,  or,  indeed, 
most  fish,  can  be  used  in  this  way. 

Eel  Pie  .'v  la  Russe. — Make  about  lib.  of  puff  paste,  and 
divide  it  into  two  rounds  of  the  same  size  ; spread  the  centre 
of  one  with  anchovy  butter,  leaving  about  an  inch  margin  all 
round ; then  arrange  on  this,  in  dome  shape,  fillets  of  sole  or 
whiting,  sprinkled  with  minced  mushrooms,  pepper,  and  salt, 
and  rolled  up.  Between  these  put  some  crayfish  tails  and 
some  little  quenelles  of  whiting,  moisten  it  all  with  a little 
creamy  bechamel,  and  cover  with  the  other  round  of  paste. 
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pressing  tlie  moistened  edges  well  together,  and  rolling  them 
up  ; brush  it  all  over  with  beaten  yolk  of  egg,  and  bake. 

Vol-atj-Vent  de  Poisson. — Roll  out  two  circles  of  puff 
paste  as  in  the  preceding  recipe,  and  cut  them  out  with  a 
round  or  oblong  cutter,  as  you  please.  Mark  one  of  these  with 
a cutter  about  two  or  three  sizes  smaller,  nearly  through,  so 
as  to  leave  about  an  inch  margin.  Wet  the  edges  of  the 
uncut  roimd,  and  lay  the  other  on  it,  pressing  them  lightly 
together ; bake  in  a quick  oven,  and  when  cooked  lift  oif  the 
inner  circle  of  the  top,  which  forms  the  lid,  and  remove  all  the 
under-done,  soft  paste  in  the  inside.  This  is  the  case  for  the 
vol-au-vent.  For  the  quenelles,  mince  and  then  pound  ^Ib.  of 
white  fish,  such  as  whiting,  freed  from  bones,  skin,  &c.,  or  of 
lobster,  as  you  choose,  and  add  to  it  gradually  a good  gill  of 
thick  cream  and  a seasoning  of  salt  and  cayenne  pepper,  work- 
ing in  at  the  last  the  yolks  of  three  eggs ; when  it  is  all  a 
smooth  paste,  shape  it  into  little  balls  and  rounds  with  your 
floured  hands.  Now  mix  loz.  of  butter  over  the  fire  with  a 
dessertspoonful  of  flour,  being  careful  not  to  let  it  colour ; 
then  pour  in  by  degrees  half  a pint  of  new  milk,  or  half  milk, 
half  fish  stock,  stirring  all  the  time.  Directly  this  boils, 
put  in  a small  blade  of  mace,  a bouquet,  an  onion  stuck 
with  a clove,  pepper,  and  salt,  and  let  it  all  simmer  together 
for  fifteen  minutes ; then  add  the  fish,  about  lib.,  divided  into 
neat  flakes  or  little  scallops,  with  goz.  of  butter.  Put  a buttered 
paper  over  it  all,  with  the  lid  of  the  pan  closely  on,  and 
let  it  all  cook  together  gently  for  twenty  minutes.  Now 
remove  the  bouquet,  mace,  and  the  onion,  put  in  the  little 
quenelles  of  fish  or  lobster  farce,  and  let  these  all  simmer 
together  for  five  minutes ; then  draw  it  to  the  side  of  the 
stove,  and  let  it  keep  hot,  still  covered  but  without  cooking  at 
all,  till  wanted.  When  required,  stir  into  it,  off  the  fire,  the 
yolk  of  an  egg  beaten  up  with  two  or  three  spoonfuls  of  cream, 
and  pour  the  whole  into  the  puff  paste  case,  made  as  above. 
Almost  any  fish  is  good  cooked  in  this  way,  but  if  cod  or  'hake 
or  halibut  is  used  a few  oysters  should  be  put  in  with  the 
liaison,  and  the  liquor  may  be  added  when  the  flaked  fish 
is  put  in.  A very  nice  variety  of  this  dish  may  be  made  by 
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making  some  very  good  shrimp  sauce  and  cooking  in  it  the 
little  quenelles  and  some  prawns,  and  pouring  it  all  into 
the  pastry  case,  finishing  off  with  the  egg  and  cream  liaison, 
as  before. 

Haddock  with  Oysters  [Eglefin  aux  Huitres). — Lay  the 
haddock  in  a well-buttered  baking  tin,  and  pom-  over  it  the 
liquor  from  twelve  or  eighteen  oysters,  the  juice  of  a lemon, 
and  a good  sprinkling  of  coralline  pepper,  cover  it  all  with 
a buttered  paper,  and  cook  it  in  the  oven  for  twenty  minutes. 
(N.B. — The  baking  tin  containing  the  fish  should  stand  in 
another  tin  three-parts  full  of  boiling  water.)  Serve  the  fish 
on  a very  hot  dish,  with  the  following  sauce  round  it : Rub 
smoothly  together  ioz.  of  creme  de  riz  with  a gill  of  white 
wine,  add  to  this  the  liquor  from  the  fish,  a teaspoonful  of 
French  mustard,  and,  when  boiling,  stir  into  it  one  and  a half 
gills  of  cream  and  a dozen  or  so  of  oysters. 

Salmon  a la  Mar  ch ale. — Truss  a whole  salmon  in  the 
shape  of  an  S,  by  drawing  a trussing  needle,  threaded  with 
some  fine  twine,  through  the  eyeholes  of  the  fish,  fastening  the 
jowl  by  t}dng  the  string  under  the  jaw,  then  passing  the  needle 
through  the  centre  of  the  body  of  the  salmon,  drawing  it 
tight,  and  fastening  it  round  the  extremity  of  the  tail.  Put 
it  into  a fish-kettle  in  salted  water,  and  boil  it  till  cooked  ; 
then  skin  it  and  coat  it  thickly  with  Allemande  sauce,  and 
leave  it  till  cold.  Now  dredge  it  with  lireadcrumbs.  pressing 
these  lightly  on  to  the  fish  ; then  lu-ush  it  all  over  with  beaten 
egg  ; dust  it  with  pepper,  salt,  and  a little  nutmeg,  and.  lastly, 
■svith  more  breadcinmbs.  Then  place  it  in  a well-buttered 
baking  dish,  pour  a little  white  wine  carefully  round  it.  and 
about  three-quarters  of  an  hour  before  it  is  wanted  j)ut  the  tin 
in  the  oven,  and  let  it  bake  till  of  a pale  golden  colour,  and 
serve  gamished  with  fried  smelts  and  fish  quenelles.  Hand 
Suedoise  sauce  round  with  it. 

Halibut  la  Creole. — Put  lib.  of  fresh  tomatoes  in  a 
small  stewqian,  with  a slice  of  onion.  Ioz.  of  butter,  some  salt 
and  pepper.  Simmer  gently  till  tender,  then  rub  them  through 
a sieve ; dilute  the  imlp  with  a little  fisli  stock  oi'  water.  Lay 
a thick  slice  of  halibut  in  a baking  tin.  pour  the  sauce  round 
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it ; set  this  tin  in  another  one  of  boiling  water,  and  cook  in 
the  oven  till  done,  it  will  take  twenty-five  to  thirty  minutes, 
basting  it  frequently  with  the  sance.  When  cooked,  dish  the 
halibut  on  a hot  dish,  and  pour  the  sauce  round. 

Cod  a la  Bechamel. — Cleanse  a small  cod  carefully,  cut 
off  the  head  and  tail,  and  with  them  make  a little  fish  stock. 
Then  with  that  make  a pint  of  bechamel  sauce,  finishing  it  off 
with  a gill  of  sour  cream.  Now  place  the  cod  in  a silver  dish, 
season  it  with  salt,  pepper,  and  grated  nutmeg,  place  the  dish 
on  a fold  of  paper  in  a baking  tin  of  boiling  water,  pour  the 
sauce  over  it,  and  cook  slowly  in  the  oven  till  done,  basting  it 
frequently  with  the  sauce ; brown  it  with  a salamander,  then 
place  some  potatoes — olives,  or  balls — pre\dously  cooked  in  milk 
and  water,  in  little  heaps  round  it,  sprinkle  with  minced 
parsley,  and  serve  at  once. 

Trout  .1  la  Genevoise. — Boil  the  trout,  dish  them  on  a 
very  hot  dish,  and  pour  the  following  sauce  round  ; Mix  with 
half  a pint  of  good  brown  stock  a wineglassful  of  Burgundy, 
a spoonful  of  anchovy  butter,  and  a tablespoonful  of  minced 
parsley,  season  with  pepper  and  salt,  and  reheat. 

Souffle  op  Lobster. — Mince  the  meat  from  a large  lobster, 
beat  np  the  yolks  of  six  eggs  with  a little  French  mustard,  as 
weU  as  some  English  ditto,  add  a dust  of  coralline  pepper,  a 
pinch  of  salt,  a suspicion  of  tarragon  vinegar,  and  a teaspoonfnl 
of  anchovy  essence  or  sauce  ; bring  up  the  colour  with  a few 
droiis  of  carmine.  Season  the  lobster  with  this  and  two  table- 
spoonfuls of  whipped  cream,  then  the  whites  of  seven  or  eight 
eggs  whisked  to  a stiff  froth.  Butter  a soufile  dish,  fasten 
round  it  a buttered  paper  to  stand  about  three  inches  higher 
than  the  edge  of  the  tin,  pour  in  the  mixture,  and  cook  in  the 
oven  for  a quarter  of  an  hour ; then  remove  the  paper  band, 
sprinkle  the  top  of  the  souffle  with  lobster  coral  and  minced 
p>arsley,  and  serve. 

Brochet  en  Dauphin. — Remove  the  roe  from  the  pike,  as 
it  is  rarely  nice ; wash  the  fish  well,  and  lay  it  in  a marinade 
of  oil,  salt,  pepper,  with  a little  parsley,  tarragon,  and  green 
onions,  also  a wineglassful  of  white  wine  ; leave  it  in  this  for 
some  hours,  then  truss  it  in  the  form  of  an  S,  as  for  salmon 
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a la  marecliale ; lay  it  in  a baking  tin  with  part  of  the 
marinade,  and  bake  till  done,  basting  it  frequently.  Serve 
■with  caper  sauce. 

Turbot  a la  Chambord. — Trim  the  fish,  rub  it  over  -with 
lemon  juice  and  salt,  then  wash  it  well,  place  it  in  a fish  kettle 
with  the  juice  of  a couple  of  lemons  and  three  gills  of  white 
wine,  cover  it  ■with  buttered  paper,  cover  the  pan  and  cook 
slowly  for  fifteen  to  twenty  minutes  ; then  lay  it  on  a hot  dish, 
sprinkle  it  ■with  warm  glaze,  and  garnish  with  cooked  crayfish, 
blanched  oysters,  truffles,  button  mushrooms,  and  tiny  dice  of 
lobster.  Fry  2oz.  of  butter  ■with2oz.  of  flour  till  of  a nice  brovTi 
colour,  mix  with  it  a pint  of  the  liquor  in  which  the  turbot  and 
crayfish  were  cooked,  stir  till  boding,  add  loz.  of  glaze,  tammy, 
and  pour  roimd  the  fish.  The  garnish  should  be  warmed 
between  two  plates  in  a little  mushroom  liquor  or  boiling 
water.  The  crayfish  should  be  cooked  with  some  vegetables 
and  a little  butter,  frying  them  for  a few  minutes  first,  then 
adding  a little  Chablis,  and  boiling  them  for  a quarter  of 
an  hour.  If  bottled  fish  be  used,  they  ■will  merely  require 
warming. 

Salt  Cod  a la  Bordelaise. — Soak  the  cod  as  previously 
directed,  tie  it  into  shape  to  fit  a fireproof  dish  (these  earthen- 
ware marinade  pots  can  be  pi'ocm-ed  at  the  Atmospheric  Churn 
Company’s  in  Bond  Street) ; rub  the  dish  over  with  a freshly- 
cut  clove  of  garlic,  put  in  equal  quantities  of  olive  oil  and 
butter,  ■with  a couple  of  anchovies  washed  and  boned,  a minced 
shallot,  a little  parsley,  and  a couple  of  slices  of  lemon ; let 
this  cook  till  nicely  blended,  lay  in  the  fish,  and  simmer  steadily 
for  half  an  hour.  Then  sprinkle  it  with  browned  breadcrumbs, 
pass  the  salamander  over  it,  and  seiwe  in  the  dish  in  which  it 
has  been  cooked.  Before  putting  on  the  breadcrumbs  remove 
the  tying  strings. 

Cod  a la  Russe. — Clean  a small  cod.  stuff  it  with  an 
oyster-farce,  lay  it  in  a baking  dish,  pour  round  it  half  a pint  of 
white  wine  (light  French)  a spoonful  of  the  liquor  from  a 
bottle  of  gherkins  (or  that  from  a Dutch  cucumber),  add  some 
mushrooms,  half  a dozen  oysters  and  three  or  four  soft  hei'ring 
roes  cut  in  pieces,  and  cook  in  the  oven ; when  nearly  done  strain 
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olf  the  liquor,  reduce  it  a third  by  rapid  boiling,  stir  in  a spoon- 
ful or  two  of  veloute  sauce,  add  the  mushrooms,  some  shredded 
cucumber,  the  oysters  and  roes,  put  the  cod  on  the  dish  in 
which  it  is  to  be  served,  pour  the  sauce  round  and  over,  sprinkle 
it  with  browned  breadcrumbs,  and  put  liack  in  a hot  oven  till 
done  ; serve  at  once. 

Roman  Pie  of  Fish  (Pate  de  poisson  a la  romaine). — Trim 
neatly  some  fillets  of  any  kind  of  fish,  and  cook  them  in  the 
oven,  in  a well-buttered  baking  tin,  for  eight  or  ten  minutes  to 
stiffen  them,  with  a squeeze  of  lemon  juice,  some  white  pepper, 
and  a very  little  minced  parsley,  and  a buttered  paper  over 
them.  Line  a raised  pie  mould  with  puff  jmste,  and  sprinkle 
it  inside  with  cooked  vermicelli  cut  up  small,  now  pack  it  with 
the  fillets  of  fish,  alternately  with  bearded  oysters,  and  cooked 
macaroni  cut  into  short  lengths  (it  will  take  about  2oz.  of 
macaroni  for  an  average  pie),  sprinkling  each  layer  with  very 
finely  minced  shalot,  cooked  vermicelli,  white  pepper  and  salt, 
and  grated  Parmesan  cheese.  Raise  it  rather  high  in  the 
centre  to  make  the  cover  sit  well,  moisten  it  with  the  liquor  of 
the  oysters,  and  add  at  the  last  a good  third  of  a pint  of 
cream,  cover  with  puff  paste  and  bake.  Turn  it  out  of  the 
mould  and  serve  with  brown  sauce  round  it.  This  pie  can  be 
made  of  almost  any  fish,  but  it  is  nicest  if  made  of  sole, 
whiting,  haddock,  or  fish  of  that  kind.  If  salmon  is  used, 
substitute  lobster  or  prawns  for  the  oysters,  and  use  half  a 
pint  of  cream. 

Roman  Fish  Pudding  (Timbale  de  pioisson,  a la  romaine). 
— Line  a buttered  mould  carefully  with  cooked  macaroni,  like 
a beehive ; mix  together  raw,  flaked  or  filletted  fish,  shrimps, 
some  grated  Parmesan  cheese,  (about  I50Z.  for  an  average 
pudding),  white  pepper,  salt,  cayenne,  finely  grated  lemon 
peel,  a dust  of  nutmeg,  the  yolks  of  two  eggs,  and  a teacupful 
of  good  cream.  When  this  is  all  well  mixed,  pour  it  into  the 
pudding  basin,  and  cover  it  with  more  macaroni.  Boil  or 
steam  it  for  half  an  hour,  and  seive  with  rich  tomato  sance 
round  it. 

Lobster  Souffle  a la  Liable. — Stir  together  well  for 
ten  minutes  the  yolks  of  six  eggs  in  a basin  with  about  a small 
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teaspoonful  of  mustard,  a good  dust  of  coralline  pepper,  salt,  a 
few  drops  of  tan-agon  vinegar,  a very  little  finely  choiDped  green 
tan-agon,  a teaspoonful  of  essence  of  anchovy,  and  a few  drops 
of  carmine ; then  add  the  finely  minced  flesh  of  a large, 
freshly  cooked  lobster,  together  with  the  creamy  part  of  the 
head,  and  two  tablespoonfuls  of  stiffly  whipped  cream ; then 
whip  the  white  of  eight  eggs  tUl  quite  stiff  with  a pinch  of 
salt,  add  them  to  the  rest  of  the  ingredients,  pour  the  mixture 
into  a souffle  dish,  with  a band  of  buttered  paper  standing 
three  inches  higher  than  the  dish  roimd  it,  and  cook  in  the 
oven  for  twelve  to  fifteen  minutes.  Now  i-emove  the  paper, 
dust  the  top  with  lobster  coral  or  coralline  iiepper,  and  sei-^-e 
very  hot.  Hand  tomato  butter  round  with  it.  If  used  as  a 
second  course  dish,  as  it  can  be,  serve  it  plain,  garnished  with 
finely  minced  parsley.  For  the  tomato  butter,  jmt  three 
tomatoes  in  a ste-wpan  with  2oz.  of  butter,  cayenne,  and  salt, 
and  a few  drops  of  carmine,  let  it  cook  at  the  side  of  the  fire 
for  fifteen  or  twenty  minutes,  then  tammy,  re-heat,  and  use. 

Salmon  Trout  Baked. — Choose  a trout  of  from  31b.  to 
41b.  weight.  Clean  and  scale  it.  being  careful  to  cut  it  as 
little  as  possible;  prepare  a forcemeat  of  oysters  bearded  and 
chopped,  two  washed  and  boned  ancho^^es,  the  yolks  of 
2 raw  eggs,  2 or  3 oz.  of  freshly  made  white  breadcrumbs, 
a little  minced  parsley  and  shalot  (or  an  equal  quantity  of 
finely  minced  chives  are  better),  salt,  black  j^epper  (fi-eshly 
ground  if  possible),  and  if  liked  a suspicion  of  mace.  Stir 
this  all  over  the  fire  with  loz.  of  butter  till  of  a nice  workable 
consistency,  thinning  it  if  necessai-y  with  some  of  the  oj'ster 
liquor,  or  thickening  it  with  a few  more  breadcrumbs.  Fill 
the  trout  with  this  farce  very  carefully,  then  tie  the  fish  into  a 
letter  S,  and  place  it  in  a buttered  pan  with  the  following 
marinade  over  it ; put  3 to  4oz.  of  butter  in  a jian  with  about 
a pint  of  vinegar,  and  a gill  of  white  wine,  two  or  three  sliced 
caiTots,  the  same  of  minced  shalots.  some  parsley,  a good 
bouquet,  a few  cloves,  allspice,  and  whole  pepperconis,  and  if 
at  hand,  a mushroom  or  two ; bring  this  all  to  the  boil,  then 
pour  it  over  the  fish  when  cool,  cover  the  fish  with  a piece  of 
buttered  paper,  and  bake  in  the  oven  from  45  to  50  minutes 
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according  to  size,  basting  it  frequently  while  it  cooks ; when 
done,  lift  out  the  fish  and  keep  it  hot,  strain  the  liquor  and 
skim  it,  rinse  the  pan  with  a claretglassful  of  white  wine  to 
detach  the  glaze,  &c.  on  the  sides  and  bottom  of  the  pan.  add 
this  to  the  liquor,  let  it  reduce  sharply  over  the  fire,  add  to  it 
a gill  or  so  of  brown  stock,  let  it  all  boil  up,  flavour  it  with  a 
teaspoonful  of  essence  of  anchovy,  a good  dust  of  cayenne, 
and  a squeeze  of  lemon  juice,  and  stir  in  just  at  the  last  about 
loz.  of  butter,  and  pour  it  round  and  over  the  fish  after 
removing  the  string.  Serve  garnished  with  parsley,  sliced 
lemon,  and  fried  croutons. 

Sturgeon  Roasted. — Take  a good  cut  from  the  middle  of 
the  sturgeon,  and  loosen  the  skin  by  slipping  the  point  of  a 
thin-bladed  knife  under  the  skin  just  by  the  back  fin,  and 
working  it  round  so  as  to  separate  the  flesh  from  the  skin  all 
the  way  round  ; then  wrap  the  skin  round  it  again,  fastening 
it  with  a piece  of  string  to  preserve  the  colour  of  the  fish ; 
before  doing  this  you  should  sprinkle  the  flesh  with  salt  and 
pepper,  put  some  butter  on  it,  then  have  ready  a large  sheet 
<jf  kitchen  paper  that  will  take  in  the  fish,  lay  on  this  some 
sliced  onion,  and  carrots,  some  washed  and  boned  anchovies, 
some  parsley  and  thyme,  two  or  three  bay-leaves,  and  a little 
pepper ; place  the  piece  of  fish  in  this,  wrap  it  well  all  over  it, 
fold  two  more  buttered  papers  round  it,  and  either  fasten  it  to 
the  spit  and  roast  it  at  the  open  fire,  or  lay  it  in  a buttered 
liaking  tin  and  bake  it  for  one  and  a half  to  two  hours 
according  to  the  size  and  thickness  of  the  fish.  When  cooked, 
remove  the  string  and  papers,  glaze  it  and  serve  with  oyster, 
curry,  tomato,  or  any  rich  sauce  you  please,  in  a boat. 

Mackerel  a la  Boulonaise. — After  washing  and  cleaning 
the  fish  (opening  them  as  little  as  may  be)  cut  them  each  into 
three  or  four  pieces,  and  seven  or  eight  minutes  before  they 
are  wanted  lay  them  in  a pan  of  salted  lioiling  water  con- 
taining a fourth  part  of  light  white  wine,  and  a good  bunch  of 
parsley.  Bring  it  shai-ply  to  the  boil,  then  draw  it  to  the  side 
of  the  stove  and  let  it  cook  gently  till  done  ; as  soon  as  they 
are  ready,  lift  out  the  pieces,  dry  them  on  a clean  cloth,  and 
aiT'ange  them  on  a good  slice  of  fried  bread  rather  hollowed  in 
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the  centre,  and  serve  with  a rich  oyster  sauce,  to  which,  at  the 
last  moment,  you  have  stirred  a teaspoonful  of  minced  green 
tarragon.  If  you  choose,  this  can  he  cooked  and  served  in  an 
earthenware  casserole. 

Whiting  Pie  [Pate  de  merlans  aux  huHres). — Take  the 
fillets  from  twelve  small  whiting ; prepare  a stuffing  of  minced 
mushrooms,  chives,  parsley  and  a suspicion  of  lemon  peel,  add 
to  this  some  finely  minced  lobster  or  shrimps,  season  it  with 
salt  and  white  pepper  to  taste  and  bind  with  yolk  of  egg ; lay 
some  of  this  stuffing  on  each  fillet,  and  roll  these  up ; line  a 
pate  mould  with  a rich  short  crust  and  spread  this  with  the 
farce  ; now  pack  in  the  whiting  fillets,  a few  slices  of  truffies  if 
at  hand,  and  some  prawns,  raise  it  well  in  the  centre,  cover 
this  all  over  with  a layer  of  the  farce,  and  on  this  again  a 
small  bay-leaf,  cover  it  with  paste,  decorating  it  with  leaves,  &c., 
and  bake  for  about  one  and  a quarter  hours.  Meanwhile, 
make  some  stock  with  the  fish  bones  and  trimmings,  a piece 
of  butter,  some  green  onions,  a caiTot  and  some  mushroom 
trimmings,  and  the  liquor  from  a couple  of  dozen  oysters,  add 
a glass  of  sauterne,  and  with  this  make  some  rather  rich 
oyster  sauce.  Now  lift  off  the  top  crust  of  the  pie,  remove  all 
fat  at  the  top,  arrange  some  of  the  sauce  oysters  on  the  top, 
replace  the  lid,  and  serve,  after  removing  the  pate  mould,  udth 
the  rest  of  the  oyster  sauce  poured  round  it. 

Salmon  .v  la  Richelieu. — Clean  a small  salmon,  opening 
it  as  little  as  possible,  then  cut  it  straight  through  in  good 
sized  slices,  and  lay  these  in  a basin  with  a marinade  of  oil, 
sliced  lemon,  onion,  and  parsley ; twenty-five  to  thirty 
minutes  before  it  is  wanted  lay  the  slices  on  a well  heated 
gridiron  on  some  oiled  sti-aws  to  prevent  its  catching,  bnxshing 
the  fish  over  with  a little  salad  oil,  and  turning  it  at  the  end  of 
fifteen  or  twenty  minutes.  As  soon  as  the  thinner  slices  are 
cooked,  put  them  aside,  keeping  them  hot,  till  all  are  cooked, 
then  arrange  them  back  into  shape  on  a hot  dish,  with  the 
head  (which  should  have  been  pi-eviously  boiled  separatel}'), 
brush  it  ovei’  with  glaze,  and  dish  suiTounded  with  china 
shells  containing  scallopped  oysters,  and  serve  with  ci’eam 
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Cod  a la  Seville. — Wash  about  a quarter  of  a pound  of 
rice,  dry  it  well ; put  some  good  olive  oil  in  a frying  pan,  when 
boiling  sprinkle  in  the  rice  and  fry  it  a little,  then  drain  and 
put  it  in  a stew-pan,  in  the  same  oil  now  fry  some  small  slices  of 
crimped  cod,  drain  and  place  them  on  the  rice,  let  the  oil  boil 
up  again,  then  slice  into  it  an  onion  and  some  tomatoes, 
simmer  for  a few  mmutes,  pour  them  on  the  fish,  season  with 
salt  and  pepper  and  a squeeze  of  lemon  juice,  moisten  with 
some  fish  broth,  cover  with  buttered  paper  and  the  stew-pan 
lid,  and  finish  cooking  either  in  the  oven  or  by  the  side  of  the 
stove.  When  done  remove  the  fish,  keep  it  hot,  stir  the  rice  and 
tomatoes  and  onion  together,  put  them  on  a hot  dish,  place  the 
fish  on  them  and  serve  with  mussel  sauce. 

Trout  a la  Genoa. — Put  a trout  in  a fish  kettle,  cover  it 
with  a nice  court  bouillon,  and  cook  slowly  till  done,  drain 
well,  rub  it  over  -with  a little  butter  and  seiwe  with  this  sauce  in 
a sauce  tureen.  Fry  a minced  onion  and  a bit  of  celery  in  a little 
butter,  then  moisten  with  two  wineglassfuls  of  the  comd 
bouillon  in  which  the  fish  was  cooked  and  the  same  of  red  wdne. 
let  it  all  boil,  thicken  it  with  a little  brown  roux  and  boil  for 
some  twenty  minutes,  then  skim  off  the  fat,  strain,  reduce  if 
too  thin,  add  a spoonful  of  chopped  truffles,  remove  it  from  the 
fire,  stir  in  a little  anchovy  butter  and  serve. 


Cold  Fish  Entrees  and  Removes. 

Cold  dishes  have  become  of  late  years  so  much  a matter  of 
habit — and,  it  may  be  added,  convenience — that  even  in  Lent 
people  wdll  hardly  bear  patiently  the  absence  of  their  favom-ite 
food.  For  the  benefit  of  such,  here  follow  some  few  recipes  for 
dishes  of  this  sort,  which  may  serve  as  hints  to  the  intelligent 
cook  for  the  extension  of  her  repertoire  in  this  matter. 

One  warning  must,  however,  be  given.  Cooking  of  every 
kind  depends  a great  deal  on  appearance,  and  ■without  going 
so  far  as  some  people  do,  it  is  well  to  bear  in  mind  that  in  cold 
cookery  this  is  especially  the  case.  Moreover,  carelessness  in 
such  matters  is  the  more  inexcusable  that  there  never  is  any 
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need  to  hurry  (the  usual  crux  with  young  cooks)  in  the  prepara- 
tion of  cold  dishes.  There  is  no  difficulty,  granted  neat-handed- 
ness and  care.  Even  elaborate  moulds  are  not  required,  and, 
though  no  one  would  grudge  a cook  making  such  dishes 
constantly  in  a variety  of  moulds,  still  very  pretty  results 
can  be  produced  with  a plain  cake  tin,  and,  experto  crede,  some 
small  jam  pots  ; even  a cocoa  tin  or  two  have  on  an  emergency 
turned  out  very  respectable  chaufroix.  But  where  such 
cookery  is  habitual,  a few  little  dariol,  cutlet,  and  sandwich 
tins  should  be  at  hand.  They  are  not  expensive  and  more 
than  repay  their  original  outlay  ; moreover,  if  you  expect  your 
cook  to  do  good  woik  it  is  false  economy  to  grudge  her  tools. 

Cold  Entrees. 

Oyster  Creams  (Petites  Cri-nies  aux  HuHres). — Prepare 
some  aspic  by  mixing  haK  a pint  of  liquid  aspic  jelly  with  a 
gill  of  thick  fresh  cream ; just  when  it  is  setting  line  some 
pretty  moulds  vdth  the  mixture,  and  put  them  aside  till  nearly 
set.  Beard  some  good  oysters,  toss  them  in  rich  mayomiaise. 
and  with  the  mixtui-e  fill  up  the  little  moulds,  pour  a little  aspic 
jelly  or  the  remains  of  some  of  the  aspic  cream  over  them,  and 
put  them  aside  till  set.  Seiwe  on  a bed  of  chopped  aspic. 
Some  persons  add  minced  celery  to  the  oysters. 

Fillets  of  Sole  with  Ravigotte. — Trim  neatly  the 
fillets  from  a nice  sole,  and  cut  them  into  four  or  eight  accord- 
ing to  size,  siirinkle  them  on  one  side  with  minced  parsley, 
pepper,  salt,  and  lightly  chopped  prawns  or  shrimps,  adding  a 
few  drops  of  bechamel  or  veloute ; roll  uj)  the  fillets,  tie  them 
into  shape  with  some  cotton,  and  place  them  in  a buttered 
liaking  dish  with  a little  lemon  juice  over  them,  and  covered 
vdth  a buttered  paper.  Let  them  cook  for  twelve  muiutes  or 
so,  then  lift  them  out  and  let  them  get  quite  cold.  Now  trim 
them  neatly,  remove  the  threads,  line  some  little  moulds 
with  aspic  jelly,  garnishing  them  with  leaflets  of  picked 
chervil  and  some  coralline  peppei',  set  this  again  wdth  aspic, 
then  put  one  of  the  rolled  fillets  in  each,  fill  uji  with  just 
liquid  asjiic  jelly,  and  put  them  aside  till  set.  Turn  them  out. 
and  with  a bag  and  rose  pipe  force  out  on  each  a little  heap  of 
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verte  or  ravigotte  sauce  thickened  with  aspic  jelly.  If  variety 
is  liked,  prepare  some  anchovy  cream,  and  garnish  half  the 
little  moulds  with  this  and  half  with  verte  sauce,  and  dish 
them  alternately,  garnishing  with  watercress  picked  and 
tossed  in  a few  drops  of  oil  and  vinegar,  and  little  blocks  of 
aspic. 

Little  Curry  Souffles  (Petits  Souffles  au  Kari). — Slice, 
peel,  and  fry  four  onions  in  2oz.  of  butter,  with  a pinch  of 
finely  minced  bay  leaf  and  thyme,  for  fifteen  minutes  ; then 
add  two  raw,  ripe  tomatoes,  a teaspoonful  of  good  curry 
powdei-,  a good  pinch  of  coralline  pepper,  a dessertspoonful  of 
tamarinds,  a few  drops  of  lemon  juice,  a tablespoonful  of 
grated  cocoanut,  six  anchovies,  a few  drops  of  liquid  carmine, 
and  a pint  of  good  fish  stock.  Simmer  this  all  tiU  tender ; 
then  add  joz.  of  best  leaf  gelatine,  and,  when  this  is  dissolved, 
rub  it  aU  through  a tammy,  and,  when  cooling,  stir  into  it  ^Ib. 
of  any  cold  cooked  fish  and  two  tablespoonfuls  of  whipped 
cream.  Have  ready  some  little  souffle  cases  papered  with  a 
band  of  white  paper,  about  2 inches  broad,  fastened  firaily 
romid  them,  and  pour  the  curry  mixture  into  these.  Stand 
them  in  the  ice  box  for  about  an  hour,  then  remove  the  paper 
bands,  put  a little  anchovy  cream  on  each  by  means  of  a forcing 
bag  and  rose  pipe,  and  seiwe.  If  liked,  little  heaps  of  cold 
boiled  rice  can  be  used  to  garnish  this  dish. 

Lobster  Bombs  (Petites  Bombes  de  Homard). — Line  some 
liombe  moulds  thinly  with  aspic  jelly,  and  garnish  each  at  the 
top  with  a star  of  tiniffle.  When  this  is  set,  reline  the  mould 
wdth  aspic  cream  (as  given  above),  and  then  fill  up  with 
lobster  cut  into  dice,  with  an  anchovy  or  two,  and  mixed  with 
mayonnaise  stiffened  with  aspic  jelly.  Let  these  set,  then 
turn  them  out,  and  serve  on  a bed  of  chopped  aspic. 

Fillets  of  Sole  a la  Tricolore. — Prepare  some  aspic 
cream  as  above,  also  some  sauce  verte  stiffened  with  a little 
aspic  jelly,  and  some  tomato  aspic  (made  by  rubbing  four  large 
tomatoes  tlu-ough  a sieve  and  mixing  this  puree  with  a gill  of 
thick  mayonnaise,  a few  drops  of  carmine,  a spoonful  of 
tarragon  vinegar,  and  a gill  of  just  liquid  aspic).  Stand  each 
of  these  in  a pan  of  boiling  water  to  keep  them  just  liquid.. 


64 


FAST  DAY  AND  VEGETARIAN  COOKERY. 


Have  ready  some  fillets  of  sole  neatly  batted  out  and  trimmed, 
cook  for  ten  or  twelve  minutes  in  a well-buttered  baking 
tin,  with  lemon  juice  and  a buttered  paper  over  them,  and 
press  them  till  cold.  Sjn-ead  these  lightly  with  anchovy  or 
Montpellier  butter,  then  mask  a third  of  their  number  with  the 
aspic  cream,  a third  with  the  sauce  verte,  and  a third  ivith  the 
tomato  aspic ; let  them  set,  then  dish  them  roimd  a pile  of 
Russian  salad.  This  dish  may  be  varied  by  using  slices  of 
cooked  lobster,  finishing  off  as  before. 

Timballe  or  Salmon  ,v  la  Bagration. — Cut  some  cooked 
salmon  into  neat  square  slices,  and  put  it  aside  for  an  hour, 
sprinkled  with  good  salad  oil  and  lemon  juice.  Prepare  a sauce 
as  follows  : Make  some  mayomiaise  rather  strongly  flavoured 
with  mustard,  and  mix  a gill  of  this  with  a gill  of  sauce  verte 
and  half  a pint  of  just  liquid  aspic  jelly.  Line  a plain  round 
mould  thinly  with  aspic  jelly,  and  decorate  it  with  crayfish 
tails  and  sliced  truffle  ; for  instance,  arrange  at  the  bottom  of 
the  mould  (which  will  be  the  toq>)  a star  of  crayfish  tails,  with 
half  a truffle  cut  flat  for  a centre,  decorating  the  sides  %vith 
a chain  of  alternate  crayfish  bodies  and  slices  of  truffle,  set  this, 
garnish  -with  a few  drops  of  aspic,  and  when  this  is  fairly  stiff' 
line  the  mould  with  some  of  the  mixed  mayonnaise  and  verte 
sauce,  then  lay  in  the  slices  of  salmon,  as  they  come  out  of 
the  marinade,  covering  each  layer  of  fish  wifh  a thin  layer  of 
the  mixed  sauce,  until  the  mould  is  full  (if  liked,  some  crayfish 
liodies  and  one  or  two  mmced  anchovies  may  be  mixed  vuth 
the  salmon  to  fill  up  the  corners),  finishing  with  a layer  of 
the  sauce.  When  set  turn  it  out,  and  serve  garnished  with 
little  heaps  of  caiTots,  potato,  and  turnip  cut  into  pea  shapes 
with  a vegetable  cutter,  watercress,  and  tiny  morsels  of  cauli- 
flower, each  boiled  separately,  and  then  tossed  in  a dressing  of 
plain  oil  and  vinegar.  Some  cooks  add  to  this  turned  olives, 
stuffed  -with  anchovy  and  crayfish  butter. 

Trout  .i  la  Provencale. — Dress  half  a dozen  little  trout 
in  the  shape  of  small  crowns  by  passing  a thread  through 
their  heads  and  tying  it  round  their  tails ; cook  them  in  a 
court  bouillon  an  vin  blanc,  and  when  done  let  them  cool  in  the 
liquor;  then  skin  them  and  l)rush  them  over  with  liquid  aspic. 
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aiTange  them  on  a border  of  aspic  with  Russian  salad  moistened 
with  thick  mayonnaise  in  the  centre,  and  serve  with  sauce 
Provencjale. 

Fillets  of  Sole  a la  Monte  Carlo. — Fillet  the  soles, 
bat  them  out,  brush  them  over  with  liquid  butter,  season 
with  salt,  pepper,  and  lemon  juice,  cook  in  the  oven  for  ten 
to  twelve  minutes  in  a buttered  tin  covered  with  buttered 
paper,  then  leave  till  quite  cold ; now  double  the  fillets  over, 
point  to  point,  and  mask  wdth  mayonnaise  sauce  coloured  a 
pale  green  with  a few  drops  of  Marshall’s  sap-green,  run  a 
little  clear  aspic  over  them,  and  leave  till  set.  To  some  liquid 
aspic  add  sufficient  tomato  pimee  or  conserve  of  tomatoes  to 
give  it  a nice  flavom-,  and  bring  up  the  colour  with  a few  drops 
of  carmine ; line  with  this  as  many  small  moulds  as  there  are 
fillets  of  sole,  fill  up  their  centres  with  raw  tomatoes,  skinned, 
cut  in  dice,  and  moistened  with  salad  oil  and  tan-agon  vinegar, 
cover  with  the  aspic,  and  leave  till  set.  When  wanted,  turn 
out  and  dish  with  a fillet  resting  against  the  side  of  each 
mould. 

Fish  Sandwiches  a l’Indienne. — Line  some  sandwich 
moulds  rather  thinly  with  aspic,  spread  on  this  when  set  any 
white  fish  farce,  pound  the  contents  of  a tin  of  curried  prawns 
wdth  a little  butter  and  the  yolks  of  two  hard-boiled  eggs,  and 
rub  thi'ough  a sieve ; put  a layer  of  this  on  the  fish,  cover  wdth 
aspic,  and  leave  till  set.  When  turned  out,  dish  on  a bed 
of  chopped  aspic,  and  garnish  wdth  little  heaps  of  cold  boiled 
idee.  If  sandwdeh  moulds  are  not  at  hand,  a shallow  tin 
would  answer  the  pui-pose,  the  preparation  being  cut  into 
squares  or  strips  when  quite  set,  with  a sharp  knife  dipped  in 
hot  water. 

Fillets  of  Sole  a la  PtrenIenne. — Bat  out  the  fiUets 
of  sole  and  season  the  skin  side  with  coralhne  pepper,  salt, 
and  a little  lemon  juice.  Cut  some  raw  potatoes  in  the  shape 
of  corks  and  roll  a fillet  round  each ; cut  and  butter  some 
strips  of  foolscap  paper  and  roll  the  fillets  in  them,  tie  wdth 
string,  and  put  them  all  in  a stewpan  with  the  juice  of  a lemon 
and  three-quarters  of  a pint  of  fish  stock ; cover  the  pan,  and 
cook  its  contents  in  a moderate  oven  for  fifteen  minutes,  then 
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let  the  fillets  cool  in  the  liquor,  remove  the  paper,  and  press 
out  the  potato  carefully.  Mix  together  2oz.  of  cooked  lobster, 
three  boned  and  chopped  anchovies,  a saltspoonful  of  French 
mustard,  the  same  of  English,  a fev?  drops  of  lemon  juice,  a 
teaspoonful  of  chopped  taiTagon  and  cheiuil,  a tablespoonful 
of  mayonnaise  sauce,  and  a gill  of  liquid  aspic  jeUy ; bring  up 
the  colour  vvith  a little  caianine,  stir  over  ice  till  set,  then  fill 
iqj  the  spaces  in  the  fillets  of  sole  with  the  mixture.  Mask 
them  over  -with  some  Pyreneeime  sauce  and  glaze  with  aspic 
jelly.  Dish  the  fillets  on  a border  of  aspic  jelly,  and  fill  up 
the  centre  with  shredded  lettuce  and  cucumber ; garnish  ivith 
croutons  cut  in  kite  shapes  and  fried  in  clarified  fat;  w'hen 
cold,  aiTange  on  them  tiny  heaps  of  caviare  and  lobster  coral. 
For  the  sauce,  fry  together  l^oz.  each  of  butter  and  flour 
without  discoloming;  boil  the  liquor  in  which  the  sole  has 
cooked  till  reduced  to  a gill  and  a half,  mix  it  -with  the  butter 
and  flour,  stir  till  boiling  ; add  half  a pint  of  aspic,  half  a gill 
of  ci’eam,  and  a few  di’ops  of  carmine ; reduce  to  haK,  skim- 
ming it  whilst  boiling,  tammy,  and  use  when  cool. 

Fish  Quenelles  {Quenelles  de  Poisson  au  Nid). — For  this 
dish  some  small  egg  moulds  are  required.  Prepare  a nice 
farce  with  some  tm’bot,  whiting,  or  any  white  fish.  Boil 
three  or  four  eggs  till  hard,  then  pomid  the  yolks  ivith  a pat  of 
butter  and  a spoonful  of  cream  or  white  sauce,  and  season  with 
salt,  pepper,  and  grated  nutmeg.  Line  the  moulds  with  aspic 
cream,  and  when  set,  with  the  fish  farce ; then  make  a well  in 
the  centre  of  each,  and  place  in  it  a little  of  the  egg  mixture ; 
put  the  halves  of  the  moulds  together,  close  down,  and  put  on  ice 
or  in  a cold  place  till  wanted,  then  turn  them  out,  and  dish  on 
a nest  or  border  of  lobster  cream.  For  this  use  6oz.  of  cooked 
lobster,  four  boned  anchovies,  a tablespoonful  of  cream,  and  a 
dust  of  coralline  pepper;  poimd  till  smooth,  then  mix  in  three- 
quai’ters  of  a pint  of  aspic,  two  tablespoonfuls  of  mayoimaise, 
and  a few  drops  of  carmine ; pass  the  mixtm'e  thi’ough  a 
sieve,  and  mix  in  a gill  of  stiffly  whipped  cream ; line  a nest  or 
border  mould  veiy  thinly  with  aspic,  and  when  set  pour  in  the 
farce,  and  leave  till  firm. 

Timbale  of  Crab. — Line  a timbale  mould  with  aspic  jelly ; 
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place  a smaller  mould  in  the  centre,  and  fill  up  the  margin 
with  rounds  cut  from  some  cooked  filleted  sole  or  whiting, 
mixed  with  shoes  of  hard-boiled  egg  and  cooked  vegetables  of 
any  kind  in  season,  shredded,  or  cut  in  peas.  Set  this  with 
aspic.  Pomid  the  meat  from  a crab  with  a httle  coralhne 
pepper,  salt,  a little  of  both  English  and  Pi-ench  mustard,  a 
dessei-tspoonful  of  anchovy  essence,  and  a tablespoonful  of 
tai-ragon  vinegar.  When  smooth,  add  a few  drops  of  carmine, 
half  a giU  of  cream,  and  two  and  a half  gills  of  aspic ; pass 
through  a sieve,  remove  the  inner  moidd,  and  fill  up  the  cavity 
left  by  its  removal  with  the  crab  puree ; run  a little  aspic  over 
it,  and  leave  till  set.  When  turned  out  garnish  with  shredded 
lettuce  tossed  in  mayonnaise. 

Sadmon  a la  Montpellier. — Boil  a tluck  cut  of  salmon 
in  a court  bouillon  au  bleu,  and  when  cooked  let  it  get  cold  in 
the  hquor  in  which  it  was  boiled,  then  remove  the  skin,  and 
sprinkle  the  fish  with  lobster  coral.  Have  ready  a thick  slice 
of  fried  bread,  the  same  size  as  the  salmon ; lay  this  on  a dish 
and  spread  it  with  Montpellier  butter,  put  the  salmon  on  it, 
spread  that  also  with  the  butter,  decorate  it  with  truffles  cut 
in  star  shapes,  and  garnish  with  cubes  of  aspic  jelly.  For 
Montpellier  butter,  use  a few  spidgs  of  tarragon,  chervil, 
parsley,  fennel,  and  a chive  or  two  ; strain,  and  pound  them 
with  the  yolks  of  three  or  four  hard-boiled  eggs,  a spoonful  of 
capers,  and  a couple  of  ghei'kins ; when  well  pounded,  mix  in 
5oz.  or  6oz.  of  fresh  butter,  two  or  three  tablespoonfuls  of  salad 
oil,  and  one  of  tarragon  vinegar ; pass  this  thi’ough  a sieve,  and 
use.  If  not  green  enough,  bring  up  the  colour  with  a few 
drops  of  Marshall’s  sap-green. 

Salmon  with  Egg  and  Lemon  Sauce, — Put  a little  frying 
oil  in  a tiny  earihenware  pipkin,  and  slice  into  it  an  onion,  and 
allow  it  to  brown  over  the  fire.  Then  drain  the  onion,  and 
place  it  in  a saucepan  with  a slice  of  salmon,  some  parsley 
root,  a little  ginger,  pepper  and  salt  (if  old  green  ginger  is 
procurable  a small  piece  cut  up  will  be  found  better  than  the 
ground) ; cover  the  fish  with  cold  water,  and  let  it  boil  till 
done.  Have  ready  some  quenelles  of  plaice,  prepared  as 
follows  : Boil  the  plaice,  remove  all  skin  and  bones,  flake  the 
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flesh,  season  it  with  salt  and  pepper,  minced  parsley,  a table- 
spoonful of  breadciTimhs,  and  sufficient  egjg  to  bind ; roll  into 
bttle  balls,  and  add  these  to  the  pan  when  the  salmon  is  half 
cooked.  When  the  fish  is  ready,  pom-  off  half  the  liquor,  add 
the  strained  juice  of  foiu-  lemons  to  the  beaten  yolks  of  four 
eggs,  pour  it  gently  to  the  fish,  shaking  the  pan  all  the  time  ; 
let  the  sauce  just  thicken  without  boiling,  remove  it  from  the 
fire,  place  the  salmon  in  a dish  with  the  balls  round  it,  and 
pour  the  saxice  over.  Seiwe  cold. 

The  Jewish  way  of  frying  fish,  to  be  seiwed  cold,  commends 
itself  well  as  a,  piece  de  resistance.  Salmon,  cod,  and  halibut 
are  alike  excellent  cooked  in  this  way.  The  slices  of  fish  should 
be  about  three-quarters  of  an  inch  in  thickness,  or  even  an 
inch,  and  are  laid  in  slightly  salted  cold  water  for  ten  minutes 
or  so,  then  carefully  dried  with  a clean  cloth,  dredged  with 
Hour,  and  passed  tlu-ough  beaten  egg.  A frying-pan  contain- 
ing some  good  frying  oil — it  is  quite  essential  that  the  best  oil 
shoxdd  he  used — is  placed  on  the  fii’e,  and  when  really  hot  the 
slices  of  fish  are  laid  in  and  fried  a nice  colour  on  both  sides 
(about  twenty  miimtes  must  be  allowed  for  such  slices) ; di-ain 
on  kitchen  paper,  and  pixt  away  till  thoroxighly  cold.  The 
heat  of  the  oil  should  be  tested  by  dropping  into  it  a small 
piece  of  bread. 

Tomates  en  Surprise. — Make  some  tomato  aspic  by 
adding  a good  gill  of  tomato  conseiwe,  or  the  pulp  of  some 
cooked  tomatoes  passed  thi’ough  a sieve,  to  a pint  of  aspic 
jelly,  bring  up  the  colour  with  a few  drops  of  caimine,  then 
line  with  it  some  small  tomato-shaped  moulds  ; when  set  fill 
them  up  with  some  slices  of  any  cold  fish,  nicely  seasoned  and 
moistened  with  good  mayonnaise  or  tartare  sauce,  nm  some 
aspic  over  them,  and  leave  till  firm,  then  tium  out  and  dish 
on  a bed  of  shredded  lettuce  or  cress. 

Salmon  1 la  Marinade. — Boil  a thick  slice  of  salmon^ 
drain  and  leave  till  cold,  then  place  it  on  the  dish  on  which  it 
is  to  be  seiwed.  Put  in  a small  saucepan  haK  a pint  of 
vinegar,  a couple  of  cloves,  a small  shallot,  a little  white 
aspic,  and  pepper,  let  this  boil  up,  then  strain  it  over  the  fish, 
and  leave  till  cold. 
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Cod  a la  Proven9ALE. — Clean  a small  cod  carefully,  lay 
it  in  the  fish  kettle,  and  pour  round  it  a good  court  bouillon  of 
white  wine,  let  it  boil  gently  till  cooked,  and  let  it  get  cold 
in  the  liquor  in  which  it  was  boiled,  then  drain,  slip  it  on  to  a 
dish,  mask  it  entirely  with  mayonnaise  sauce,  and  cover 
that  with  aspic  jelly,  whipped  over  ice  to  a snowy  froth, 
garnish  with  little  heaps  of  Russian  salad  or  any  green  stuff 
or  cold  vegetable,  and  serve  Proven^ale  sauce  with  it. 

Salad  of  Tdrbot. — Boil  a small  tm-bot,  leave  it  till  cold, 
then  cut  it  into  slices,  remove  the  centre  bone,  pare  off'  the 
fins,  lay  the  slices  in  a deep  dish,  with  some  vinegar,  pepper , 
oil,  and  salt,  and  let  them  marinade  for  a couple  of  hours  ; then 
drain ; in  the  place  of  the  centre  bone  spread  a small  quantity 
of  anchovy  butter,  and  place  the  slices  in  the  centre  of  a dish  ; 
cut  up  a coiiple  of  cold  potatoes,  add  to  them  a few  chopped 
gherkins,  capers,  a slice  or  two  of  beetroot,  cut  up,  and  some 
fillets  of  anchovy,  toss  these  in  mayonnaise  sauce,  and  pile  on 
the  fish, garnish  round  with  shredded  lettuce  and  slices  of  hard- 
boiled  egg. 

Whiting  Chaufeoix  [Chaufroix  de  Merlan  aux  Haitres). — 
Cook  some  whiting  fillets  (the  smaller  the  fillets  the  nicer  they 
look)  in  the  ordinary  way  with  lemon  juice,  &c.,  and  set  them 
aside  till  cold.  Line  a border  mould  with  aspic  cream,  and 
fill  it  up  with  an  oyster  and  celery  mayonnaise  (see  chapter  on 
Salads),  putting  it  aside  on  ice  tiU  set.  Coat  the  fillets  of 
whiting  evenly  with  some  mayonnaise  aspic  (half  a pint  of  aspic 
mixed  with  three  large  tablespoonfuls  of  rich  mayonnaise), 
brushing  this  over  when  set  with  a little  just  liquid  aspic  to 
glaze  it.  Arrange  the  fillets  on  the  border,  one  ovex-lapping 
the  other,  fill  np  the  centre  with  the  rest  of  the  oyster  and 
celery  mayonnaise,  and  serve  garnished  -with  chopped  aspic. 

Trout  a l’ Alexandra  {Filets  de  Triiite  d V Alexandra). — 
Fillet  a nice  trout,  cut  and  bat  out  the  fillets  into  neat  oval 
pieces,  and  bake  them  in  a buttered  baking  tin  in  the  usual 
way,  then  put  them  aside  till  cold  under  a weight.  Have 
ready  some  oval  paper  cases  (rather  like  those  called  “ quail 
cases  ”)  and  put  a little  thick  mayonnaise  at  the  bottom  of 
each,  lay  in  the  fillets,  and  pile  on  them  a good  spoonful  of 
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cucumber  peas  (cut  with  a vegetable  scoop),  tossed  in  mayon- 
naise, and  on  the  top  of  each  fix  a turned  olive  stuffed  with 
either  anchovy  or  maitre  d'hotel  butter. 

Fish  Creams  {Creme  de  Poisson  d la  Bergen). — Take  the 
flesh  from  a good  sized  haddock  (about  9 or  lOoz.)  free  from 
skin  and  bone,  pound  it  in  a mortar  till  smooth,  then  add  to  it 
6oz.  of  panada,  a large  spoonful  of  bechamel,  and  loz.  of  fresh 
butter ; pound  these  all  together  till  smooth  and  well  blended, 
then  mix  into  it  three  whole  eggs,  a little  coralline  pepper  and 
a veiy  little  salt ; lastly  inb  it  through  a fine  wire  sieve,  and 
mix  this  pimee  with  tluee  tablespoonfuls  of  thick  cream.  Have 
ready  buttered  some  little  sandwich  moulds  and  fiU  them  with 
this  fish  cream,  knocking  each  mould  shai-ply  on  the  table  as 
you  fill  it  to  make  the  farce  settle  jiroperly,  and  place  these 
moulds  on  a fold  of  paper  in  a large  saute  pan,  cover  them 
with  boiling  fish  stock  or  water,  biing  this  again  to  the  boil, 
then  cover  the  pan,  draw  it  to  the  side  of  the  stove  and  let  the 
creams  poach  for  fifteen  minutes,  being  careful  thay  do  not 
boil ; when  cooked  set  them  aside  till  cold.  Now  garnish  the 
little  shapes  on  the  top  with  strips  of  red  chili  and  some 
capers,  and  pom-  over  each  very  carefully  a little  just  liquid 
aspic  to  set  the  garnish.  Have  ready  some  delicately  fried 
crisp  croutons  of  the  same  shape  and  size  as  the  fish,  spread 
these  with  anchovy  butter,  and  place  a little  shape  of  fish 
cream  on  each,  an-ange  them  in  a circle  and  fill  up  the  centre 
■with  some  thinly  sliced  cucumber,  tossed  in  a French  salad 
dressing. 

Cod  (Oabillaud)  a la  Suedoise. — Flake  neatly  some  cold 
boded  cod  (or  halibut,  hake,  or  haddock),  and  pile  it  up  after 
mixing  it  with  some  Suedoise  sauce,  in  a rather  low  wad  of 
cold  mashed  potato  (as  for  Pommes  glacees  a la  Aima),  mask 
it  all  over  ivitli  the  sauce,  and  serve  strew-n  with  capers. 

Talmouses  a lTndienne. — Make  some  little  tai-tlets  of 
anchovy  pastry,  and  when  cold  fid  them  with  the  same  mixture 
as  given  above  for  the  little  cmi-y  soufiics,  mask  it  evenly  with 
some  i-ich  cold  curry  sauce,  garnish  with  strips  of  i-ed  chili 
and  serve. 

Lobster  Rolls  {Petits Pains  a la  Creme  de  Homard). — Mince 
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very  finely  some  cooked  lobster,  season  it  witb  cayenne  and  lemon 
juice,  and  mix  it  witb  enough  stiffly  whipped  cream  to  make  it 
manageable.  Cut  a httle  piece  off  some  of  the  tiny  haff- 
penny  dinner  i-oUs,  remove  the  crumb  inside,  fill  these  by 
means  of  a pipe  and  forcing  bag  with  the  lobster  cream, 
replace  the  little  pieces  cut  off,  pressing  them  well  into  position, 
brash  the  rolls  lightly  over  with  liquid  aspic,  sprinkle  them 
with  finely  minced  parsley  and  coralline  pepper  and  leave 
them  till  set. 

Eceevisses  Airx  Tomates  en  Mayonnaise. — Line  some 
plain  dariole  moulds  alternately  with  aspic  cream,  and  tomato 
aspic,  and  fill  up  the  centres  of  each  with  a mixtm’e  of  lightly 
chopped  crayfish  tails  tossed  in  mayonnaise  aspic,  and  when 
set  place  the  white  moulds  on  little  rounds  of  tomato  aspic, 
and  the  red  ones  on  rounds  of  aspic  cream,  and  dish  them 
alternately,  garnishing  with  sprays  of  cheiwil  and  chopped 
aspic.  Crab,  prawns,  or  shrimps  are  all  nice  for  this,  as  for 
the  preceding  dish. 

Fillets  of  Salmon  a la  Belgrave. — Cut  a nice  piece  of 
salmon  into  fillets,  bat  them  out  with  a wet  knife,  season  with 
salt  and  coralline  pepper,  and  lay  them  in  a buttered  saute  pan 
sprinkled  with  lemon  juice  and  covered  with  buttered  paper  ; 
let  them  cook  in  a moderate  oven  for  twelve  minutes  or  so, 
then  take  them  up  and  press  them  till  cold.  Garnish  these 
fillets  with  finely  minced  parsley,  and  traffle,  and  set  this 
garnish  with  a little  aspic  jelly,  arrange  them  en  couronne  and 
pour  round  them  the  following  sauce.  Sauce  a la  Belgrave. — 
Put  into  a pan  one  and  a half  pints  of  rich  strong  brown  fish 
stock,  a chopped  fresh  mushi-oom,  one  ditto  shallot,  two  bay 
leaves,  a spray  of  thyme,  and  a wineglassful  of  sheny;  stir 
into  this  the  whites  of  two  raw  eggs,  previously  lightly  beaten 
together,  bring  it  all  to  the  boil,  then  let  it  simmer  at  the  side 
of  the  stove  for  fifteen  minutes,  strain  it  thi’ough  a clean 
napkin,  re-boil  it,  then  add  to  it  foz.  of  aiTowi-oot  rabbed 
smooth  in  a wineglassful  of  sheny,  in  which  about  a 
tablespoonful  of  shredded  Spanish  olives  have  been  previously 
heated,  mix  in  the  olives,  and  use  when  cold.  This  sauce  is 
equally  good  hot,  with  broiled  fish. 
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Potted  Crayfish. — Pick  tlie  flesh  from  the  cooked  cray- 
fish, and  mince  it  in  the  mincing  machine,  To  lib.  of  the 
minced  shellfish  allow  two  blades  of  mace,  a teaspoonful  of 
freshly  ground  black  pepper,  half  a teaspoonfnl  of  salt,  a good 
dust  of  cayenne,  and  three  or  foim  ounces  of  butter.  Work 
this  all  well  together,  pack  it  into  a pie  dish,  and  bake  in  a 
moderate  oven  till  of  a delicate  gold  colour. 

Oyster  and  Caviar  Blancmange. — Make  a blancmange 
in  the  usual  way,  only  flavouring  it  with  salt,  cayenne,  and  the 
oyster  liquor  instead  of  sugar,  &c.  Decorate  a mould,  very 
thinly  lined  with  aspic  jelly,  with  a little  caviar,  lobster  coral. 
&c.,  and  set  it  with  a few  di'ops  of  aspic.  Now  pom'  in  a layer 
of  the  blancmange,  and,  when  all  but  set,  arrange  on  this 
some  oysters  sprinkled  with  caviar  and  lemon  juice,  then  more 
blancmange,  and  repeat  these  layers  till  the  mould  is  full, 
finishing  with  the  blancmange.  Let  it  set  on  ice,  then  tm-n  it 
out  and  seive,  garnished  with  chopped  aspic. 

Souffle  Glace  de  Homard. — Cut  a nice  lobster  into  dice, 
and  sprinkle  these  freely  with  oil,  vinegar,  coralline  pepper, 
and  a little  salt.  Prepare  a mousseline  sauce  by  mixing 
together  a gill  of  mayonnaise  with  a dessertspoonful  of 
tarragon  vinegar,  a dust  of  cayenne,  a gill  of  whipped  aspic, 
and  a giU  of  stiffly  whipped  cream.  AiTange  this  in  layers 
with  the  lobster,  in  a properly  papered  souffle  case,  finishing 
up  with  a layer  of  plain  aspic,  whipped  till  perfectly  light  and 
frothy.  Remove  the  paper  band  when  set,  dust  with  a very 
little  finely  minced  tarragon,  and  serve. 

Sole  Proide  a la  Colbert. — Fry  a fine  sole,  then  make 
an  incision  down  the  backbone  on  the  black  side,  let  it  become 
dry,  then  remove  the  backbone,  and  in  its  place  spread  in 
carefully,  with  a wooden  spoon,  the  following : Toss  some 
mushrooms  in  a little  butter,  then  mince  them  finely  with 
minced  parsley  and  shaUot  (or  preferably  chives),  salt,  and 
nutmeg,  mix  it  well  together  with  oil  and  lemon  juice,  and 
use.  When  the  fish  is  cold,  garnish  it  with  chopped  aspic 
and  either  plain  mayonnaise  or  frozen  mousseline  sauce. 
For  this  pour  the  same,  as  soon  as  it  begins  to  set,  into  a 
Neapolitan  ice  mould,  and  set  it  in  a charged  ice-cave  (or  bury 
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the  box  in  ice  and  salt)  for  an  horn-,  then  tum  it  ont,  cut  it 
into  blocks,  and  use. 

Filets  de  Meelan  Marines  aux  Tomates.  — Fillet 
some  nice  whiting,  leave  them  an  hour  or  so  in  a marinade  of  oil, 
lemon  juice,  and  spice,  and  cook  them  in  the  oven  in  a buttered 
tin  with  a little  lemon  juice  and  white  pepper,  and  a buttered 
paper  over  them,  then  set  them  aside  till  cold.  When  cold, 
mask  them  neatly  with  aspic  cream,  and  leave  them  on  ice 
till  wanted.  Now  prepare  some  tomato  puree  by  pounding 
three  large  ripe  tomatoes,  seasoning  them  with  salt,  pepper,  a 
tablespoonful  of  salad  oil,  a dessertspoonful  of  tarragon,  and 
half  a teaspoonful  of  chili  vinegar,  together  with  a few  di’ops 
of  liquid  carmine,  if  necessary.  Rub  this  all  through  a sieve, 
and  mix  it  with  two  tablespoonfuls  of  liquid  aspic  jeUy  and  a 
little  chopped  tarragon  and  chervil.  Pour  this  about  an  inch 
deep  in  a border  mould,  and  set  it  on  ice  till  wanted.  Then 
tmn  it  out,  arrange  the  fillets  of  whiting  on  it  en  couronne, 
and  fill  up  the  centre  with  a nice  lettuce  salad  with  a plain  oil 
and  vinegar  dressing. 

Darnes  de  Salmon  a la  Suedoise. — Cook  some  neat 
fillets  of  salmon  in  a buttered  tin  in  the  oven  with  a little 
white  pepper  and  lemon  juice,  and  a buttered  paper  over  them, 
and  when  cooked  drain  them  well  and  set  them  aside  till 
perfectly  cold.  Then  mask  them  with  the  tomato  puree 
given  in  the  preceding  recipe,  and  dish  en  couronne  round 
a pile  of  watercress  salad,  and  garnish  with  plain  blocks 
of  iced  Suedoise  sauce,  frozen  like  the  mousseline  sauce  given 
l^efore. 

Petites  Caisses  de  Poisson  a la  Midas. — Poimd  Mb.  of 
cooked  white  fish  till  quite  smooth,  then  mb  it  through  a 
sieve,  mix  it  with  two  good  gills  of  liquid  aspic,  a dust  of 
coralline  pepper,  a little  salt,  and  the  liquor  from  a tin  of 
mushrooms,  reduced  to  a tablespoonful ; then  add  to  it  by 
degrees  half  a pint  of  stiffiy  whipped  cream,  and  fill  some 
neatly  papered  little  soufile  cases  with  this  mixtm-e.  Set 
these  in  the  ice  cave  till  quite  cold  but  not  frozen,  then  pour 
on  to  each  a layer  of  just  liquid  tomato  aspic  about  a quarter 
of  an  inch  thick,  and  put  them  back  into  the  ice  cave  till 
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perfectly  set.  Now  remove  the  paper  bands  roimd  the  cases 
and  seiwe. 

Little  Crab  Souffles. — Whip  one  and  a half  gills  of 
just  liquid  aspic  till  quite  white  and  creamy,  then  mix  into  it 
three-quai-ters  of  a pint  of  stiffly  whipped  cream,  a tablespoon- 
ful of  tarragon  vinegar,  a dust  of  coralline  pepper,  and  a very 
little  salt;  have  ready  |lb.  of  finely  minced  crab,  together 
with  about  a teaspoonful  of  taiTagon  and  cher\il,  and  stir 
it  into  the  aspic,  &c.  Have  ready  some  little  papered  souffle 
cases,  the  bands  standing  quite  one  and  a half  inches  above 
the  original  cases,  and  fill  these  with  the  mixture.  Stand 
them  on  ice  or  in  the  refrigerator  for  half  an  hour  or  so,  then 
remove  the  papers,  dust  the  souffles  with  finely  minced  parsley 
and  coralline  pepper,  and  seiwe  with  a tiny  rose  of  whipped 
cream  (forced  out  with  a rose  pipe)  on  each. 

Collared  Eel. — Skin,  bone,  and  thoroughly  cleanse  two 
eels  weighing  about  21b.  each,  lay  each  fish  flat  on  the 
table,  the  inner  side  uppermost,  dust  them  rather  thickly  with 
black  pepper,  salt,  nutmeg,  groimd  mace,  and  fine  herbs. 
Roll  each  up  very  tightly,  and  tie  them  round  with  string ; 
place  them  in  a stewpan  with  a quart  of  good  fish  stock,  a 
sliced  onion  and  caiTot,  and  a stick  of  celery,  a good  bouquet, 
salt  and  pepper  to  taste,  two  glasses  of  sherry,  and  4oz. 
of  fine  leaf  gelatine.  Boil  this  all  for  liaK  an  hoiu’,  then 
lift  out  the  eels,  and  strain  the  liquor  into  a basin ; let  both 
cool.  When  quite  cold,  untie  and  mipaper  the  eels,  lay  them 
on  a dish  and  serve,  garnished  with  some  well  washed  and  dried 
parsley  and  the  liquor,  which  should  be  a stiff,  clear  jelly. 
Be  careful  to  remove  all  fat  from  the  latter. 


CHAPTER  Y. 

EGGS. 

Next  to  fish,  eggs  come  first  as  a Lenten  standbye,  and  offer 
an  almost  infinite  variety,  both  alone  and  in  combination  with 
■other  materials.  Their  capabilities  are  only  beginning  to  be 
f\illy  realised  in  this  eonntry,  but  abroad  they  are  honoured  as 
they  deserve  to  be. 

For  boiling,  poaching,  and  omelets,  eggs  shoidd  be  as 
nearly  new  laid  as  possible,  and  in  nine  cases  out  of  ten  when 
either  of  these  ways  of  cooking  them  fail  it  is  due  to  the  want 
of  freshness  in  the  eggs. 

The  following  recipes  will  give  some  idea  of  the  variety  to 
be  obtained  from  eggs,  either  as  variations  of  ordinary  fare  or 
■as  an  integral  part  of  a fast-day  menu. 

Eggs  a la  Diable. — Poach  some  eggs  in  the  iisi^al  way, 
and  prepare  as  many  croutons  of  fried  bread  as  you  have  eggs. 
Place  an  egg  on  each,  and  serve  with  the  following  saiice 
ro\md  and  over  them ; Thicken  a short  half  pint  of  good  brown 
(maigre)  stock  with  loz.  or  so  of  roux  brun  rihe  butter 
and  flour  cooked  together  till  perfectly  blended,  and  of  a light 
brown  colour)  over  the  fire  till  nearly  of  the  consistency  of 
batter ; then  add  to  it  a dessertspoonful  of  walnut  catsup,  the 
same  of  Worcester  sauce,  the  juice  of  a lemon,  a teaspoonful 
of  made  mustard,  a teaspoonful  of  essence  of  anchovies,  a 
morsel  of  shallot  minced,  a dust  of  cayemie,  a dozen  minced 
capers,  and  a small  teaspoonful  of  finely  grated  lemon  peel ; 
let  all  these  ingredients  simmer  together  for  a few  minutes, 
and  pom-  the  sauce  when  ready  on  the  eggs.  Some  people  use 
toast  instead  of  the  fried  croutons,  and  spread  it  with  chutney 
mixed  with  a little  fresh  butter ; but  this  is  a matter  of  taste. 

MtrsHEOOMS  AND  Egg  Yolks. — Well  wash  and  peel  some 
nice  mushrooms,  remove  the  stalks,  season  them  with  minced 
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parsley  (or  chives),  salt  and  pepper,  and  cook  them  in  a well- 
buttered  baking  tin  in  the  oven.  Meanwhile  take  as  many 
fresh  eggs  as  you  have  mushrooms,  separate  the  yolks  from 
the  whites  (be  careful  not  to  break  the  former),  and  poach  the 
yolks  in  acidulated  water  till  set.  (This  will  take  about  two 
minutes.)  Dish  each  mushroom,  cupside  uppermost,  on  a 
square  of  hot  buttered  toast,  with  an  egg  yolk  inside  each 
mushroom.  Serve  with  good  ItaUan  sauce.  A variante  is 
made  on  this  by  making  some  good  oyster  sauce,  keeping  the 
oysters  whole,  and  dishing  these,  two  or  three  together,  in  the 
mushroom  instead  of  the  eggs,  the  liquid  part  of  the  sauce 
being  poured  round  them. 

Eggs  and  Tomatoes. — Have  ready  some  little  white  china 
fireproof  dishes  (cocottes),  put  a good  spoonful  of  thick  tomato 
puree  in  each,  and  on  this  lay  a poached  and  neatly  tiimmed 
egg ; cover  this  rather  thickly  with  some  well-flavoured  veloute 
maigre,  mixed  udth  about  an  ounce  of  grated  Parmesan  cheese 
to  the  gill  of  sauce,  sprinkle  it  all  with  more  freshly  grated 
Parmesan,  and  put  in  the  oven  for  two  or  three  minutes  to 
broivn  the  cheese,  or  else  pass  a salamander  over  it.  (If  you 
only  use  the  salamander,  it  will  be  well  to  let  the  first  quantity 
of  cheese  just  boil  up  with  the  veloute  before  putting  the  sauce 
on  the  eggs).  It  must  be  remembered  that  these  eggs  must 
not  be  allowed  to  stop  in  the  oven  a second  after  the  cheese 
has  coloured,  for  the  secret  is  to  have  the  eggs  quite  soft  and 
creamy. 

Egg  Tartlets. — Mince  and  fi-y  together  equal  quantities 
of  parsley,  shallot,  and  mushrooms,  then  stir  into  them  some 
hard-boiled  eggs  cut  into  dice,  se;*son  it  all  with  salt  and  white 
pepijer,  and  stir  it  all  into  enough  good  white  sauce  to  bring 
it  to  the  consistency  of  croquette  or  rissole  farce.  Have  ready 
some  patty  pans  lined  with  any  trimmings  of  pull  paste  rolled 
out  thin,  jnit  a good  portion  of  the  mince  in  each,  wet  the 
edges  of  the  paste  with  a little  beaten  egg,  lay  a round  of  the 
paste  on  each  to  cover  it,  pressing  the  edges  well  together, 
brush  the  tops  of  the  tartlets  with  beaten  egg,  and  bake  in  a 
hot  oven.  Equally  good  hot  or  cold.  If  you  have  them,  a 
couple  of  truffles  minced  are  a great  addition  to  this  dish. 
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Eggs  ait  G-eatin. — Mix  together  some  white  breadcrumbs, 
a good  piece  of  butter,  an  anchovy  minced,  a shallot,  and 
some  chives  and  parsley  all  finely  chopped,  season  with  salt, 
black  pepper  (the  fresMy  ground  pepper  from  a pepper  mill  is 
nicest  for  this  dish),  and  a tiny  dust  of  grated  nutmeg ; stir  in 
the  yolks  of  one  or  two  eggs,  and  line  the  bottom  of  a fireproof 
dish  with  the  mixture,  being  careful  not  to  get  it  too  thick.  Put 
the  dish  in  the  oven  for  a few  minutes  just  to  colour  this  mixture, 
then  break  on  to  the  gratin  the  number  of  eggs  you  wish  to 
use ; replace  the  dish  in  the  oven  till  the  yolks  ax'e  cooked, 
then  set  the  whites  by  passing  the  salamander  (or  a red-hot 
shovel)  over  them,  sprinkle  them  with  a little  salt,  black 
pepper,  and  a dust  of  nutmeg,  and  serve  at  once  and  very  hot 
This  dish  can  be  varied  by  using  grated  Pannesan  cheese 
instead  of,  or  mixed  with,  the  breadcrumbs. 

Egg  Rissoles,  Croquettes,  &c. — Cut  fom'  hard-boiled 
eggs  into  small  dice,  and  mix  these  with  four  or  five  mush- 
rooms and  two  or  thi-ee  truffles,  if  handy,  similarly  treated, 
and  stir  the  whole  into  some  rather  thick  bechamel  maigre 
{i.e.,  made  with  the  vegetable  stock  or  flavom-ed  milk) ; bring 
it  to  the  boil,  adding  a spoonful  or  two  of  thick  cream  as  you 
do  so,  then  just  as  you  lift  the  pan  off  the  fire  stir  into  it  the 
yolk  of  an  egg,  and  set  it  aside  till  cold.  Mow  for  rissoles, 
take  any  trimmings  of  puff  paste  and  roll  them  out  thin,  cut 
them  into  rounds  with  a 2-inch  paste  cutter,  and  lay  a 
spoonful  of  the  mince  in  each,  fold  each  round  in  haK, 
moistening  the  edges,  pressing  them  well  together,  and 
giving  a haK-moon  shape  to  the  paste;  brush  them  over  in 
beaten  egg,  roll  them  in  fine  breadcrumbs  or  in  broken  up 
vermicelli,  and  fry  in  boiling  oil  till  of  a pretty  golden  colour, 
drain  and  serve  on  a napkin,  garnished  with  fried  parsley.  For 
croquettes,  the  mince  given  above  is  rolled  into  balls,  pear,  cork, 
or  cutlet  shapes,  as  you  please,  "with  yom’  well-floured  hands. 
biTished  over  with  beaten  egg,  rolled  in  fine  breadcrumbs,  and 
fried  and  finished  off  as  above.  A few  aspax-agus  points,  ox- 
one  or  two  spoonfuls  of  gx-een  peas  (tiimed  or  bottled  peas 
answer  admirably),  may  be  added'  to  this,  and  ax-e,  of  com-se, 
an  impi-ovement.  For  kromeskies,  cut  some  neat  squai-es  of 
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wafer  paper,  put  a teaspoonful  of  the  mince  on  each,  fold  them 
into  shape,  dip  them  in  frying  hatter,  and  fry  a golden  brown 
in  hot  oil ; drain  and  serve,  sprinkled  with  minced  parsley  or 
chives. 

Eggs  with  Truffles. — Slice  thinly  three  or  four  truffles 
and  put  them  in  a saucepan  wdth  a wineglassful  of  sherry,  and 
let  this  cook  over  a moderate  fire  till  reduced  to  half.  Season 
■with  salt  and  pepper,  add  a gill  of  creamy  bechamel  maigre, 
and  bring  it  all  to  the  boU.  Have  ready  some  neat  croutons 
fried  in  clarified  butter,  and  dip  each  into  minced  parsley  as  you 
take  it  off  the  fire.  Ainange  the  croutons  neatly  do'wn  a silver 
or  china  dish,  put  a delicately  poached  and  trimmed  egg  on  each, 
and  pour  the  sauce  already  prepared  carefully  do>vn  both 
sides  of  the  dish,  being  careful  none  goes  on  the  egg  or  the 
croutons.  Sprinkle  the  eggs  with  finely  minced  parsley,  tmffle, 
and  coralline  pepper,  and  seive  at  once. 

Broiled  Eggs. — Put  a piece  of  butter  the  size  of  a small 
walnut  into  as  many  little  paper  cases  as  you  -wish  to  serve 
eggs,  add  a little  minced  parsley  and  chives,  and  set  the  cases 
on  the  giddiron  over  a clear  fire  ; as  soon  as  the  butter  begins 
to  melt,  break  a fresh  egg  into  each  case,  sprinkle  it  -with  salt, 
coralline  pepper,  and  some  fine  breadciTmibs,  and  let  it  cook 
over  a clear,  gentle  fire,  passing  the  salamander  over  it  just  at 
the  last  to  set  the  whites  and  to  colour  the  crumbs. 

Eggs  Fried  in  Balls. — Have  ready  a deep  stewjian,  three- 
parts  full  of  oil  or  clarified  butter,  which  must  be  very  hot, 
and  stir  it  with  a long  wooden  skewer  till  the  liquid  acquires  a 
steady,  rapid,  circular  motion;  then  break  an  egg  into  the  very 
middle,  and  keep  up  the  action  of  the  liquid  till  the  egg  is 
cooked  like  a poached  egg ; the  circular  motion  'vviU  make  it  as 
round  as  a ball.  How  lift  it  up  with  a slice  and  put  it  into  a 
waiTii  pipkin,  set  aslant  before  the  fire  to  keep  it  hot,  and 
proceed  as  before  until  you  have  as  many  eggs  as  you  requii-e. 
Kept  in  this  way,  they  will  remain  soft  for  quite  haK  an  hour. 
Seive  on  a bed  of  spinach,  or  of  lettuce  (cooked  and  finished 
off  like  the  spinach),  or  of  tomato  puree.  Eggs  cooked  in  this 
way  are  also  nice  as  a garnish  for  many  dishes. 

Curried  Eggs. — Slice  finely  a couple  of  onions,  and  fry 


EGGS. 


79 


them  a delicate  brown  in  2oz.  of  butter;  rub  together  till 
smooth  2oz.  of  crmy  powder,  two  spoonfrds  of  good  vinegar, 
and  a teaspoonful  of  caster  sugar,  and  stu‘  into  it  on  the  fire 
about  a tumblerful  of  good  brown  vegetable  or  fish  stock,  and 
bring  it  to  the  boil.  When  it  is  nicely  blended  break  into  it 
five  or  six  eggs  and  let  them  cook  in  it  gently  till  done.  Seiwe 
at  once  with  ciirried  rice. 

Fry  two  sliced  onions  in  butter,  and  fry  in  the  same 

pan  a tablespoonful  of  cimy  powder,  then  stir  into  it  a pint 
of  good  stock.  Let  it  stew  till  quite  tender,  then  add  to  it 
a cupful  of  cream,  (or  milk  thickened  with  arrowroot,  or 
creme  de  riz)  and  a pinch  of  sugar,  and  simmer  it  all  for  a few 
mimites  till  thick ; then  lay  into  it  six  or  eight  hard-boiled 
eggs,  sliced  lengthways  rather  thickly,  and  let  them  heat 
gently  till  quite  hot,  but  without  boiling.  (If  at  hand  use 
cocoanut  milk  instead  of  the  cream.)  Seiwe  with  plain  boiled 
rice. 

Wash  and  pound  smooth  4oz.  of  washed  and  boned 

anchovies,  with  a little  curry  powder,  or  paste,  some  miistard, 
a few  drops  of  vinegar,  and  enough  butter  to  make  a nice 
paste  of  it  all.  Spread  this  on  hot  buttered  toast  and  keep 
it  hot  by  the  fire  till  you  have  poached  as  many  eggs  as  you 
have  squares  of  toast,  slip  one  on  to  each  crouton,  and  pour  over 
it  all  some  good  thick  curry  sauce,  and  seiwe  very  hot.  This 
makes  an  excellent  second  com’se  dish,  when  game  is  not  to  be 
had,  and  can  be  served  either  alone  or  with  rice,  plain  or 
curried. 

Benedictine  Eggs. — Cut  some  hard-boiled  eggs  length- 
ways, iu  half,  and  remove  the  yolks  ; mb  these  through  a sieve 
and  mix  them  with  a little  good  creamy  bechamel,  seasoned 
with  minced  parsley  and  shalot,  coralline  pepper  and  salt. 
Let  this  all  cook  till  quite  thick,  then  pour  it  back  into  the 
whites  carefully,  and  seiwe  very  hot.  (The  whites  should  have 
a tiny  bit  sliced  off  them  to  make  them  stand  nicely,  and  should 
be  kept  in  hot  water  till  required  for  use.) 

Egg  Patties  {Bouchees  d'CEufs). — Cut  some  hard-boiled 
eggs  into  shreds,  yolks  and  whites  separately,  keeping  one 
yolk  back ; slued  some  truffles,  mushrooms,  and  an  onion  in 
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the  same  way,  and  let  them  draw  down  at  the  side  of  the  fii'e. 
with  a little  butter  till  done.  Now  have  ready  some  very 
creamy  white  sauce,  stir  into  it  the  liquor  from  the  mushi'ooms. 
&c.,  and  when  this  sauce  is  pretty  thick,  stir  lightly  into  it  the 
shi-ed  eggs,  truffles,  &c.,  and  when  very  hot  pour  the  mixtm-e 
into  little  hot  pulf  paste  patty  cases,  and  seiwe  sprinkled  with 
the  yolk  of  the  reserved  egg  rubbed  through  a wire  sieve.  If 
more  convenient,  seiwe  the  mixtm-e  in  little  crouton  cases  of 
fried  bread,  garnished  in  the  same  way. 

Eggs  la  Dadphine. — Halve  six  hard-boiled  eggs,  remove 
the  yolks,  and  put  the  whites  in  hot  water  to  keep  them  warm. 
Poimd  the  egg  yolks,  and  add  to  them  2oz.  of  butter,  loz.  of 
breadcrimib  soaked  in  a little  cream,  a teaspoonful  of  minced 
parsley,  loz.  of  freshly  gi-ated  pai-mesan,  and  a seasoning  of 
nutmeg,  salt,  and  coralline  pepper.  When  quite  smooth  work 
into  this  one  whole  egg,  and  the  yolk  of  a second,  and  when  it 
is  perfectly  blended  fill  the  whites  with  this  mixtm-e,  smooth- 
ing it  all  with  a knife  dipped  in,  and  out  of,  hot  water.  Now 
spread  the  rest  of  the  mixtm-e  at  the  bottom  of  a silver  or  fire- 
proof china  dish,  arrange  the  whites  on  this  in  two  tiers,  rub 
the  yolks  of  two  more  hard-boiled  eggs  through  a wire  sieve  on 
to  this  erection,  and  garnish  it  aU  roimd  with  croutons  of 
fried  bread  cut  in  triangles.  Set  the  dish  in  the  oven  (-with 
the  precautions  recommended  for  Eggs  an  Parmesan)  till  the 
eggs  are  of  a bright  yellow  colom-,  and  serve  with  a rich  white 
sauce  iiom-ed  roimd  them.  (If  liked  the  whites  of  the  two  last 
hard  boiled  eggs  can  be  used  for  filling  also).  Reniemlier  the 
hard-boiled  eggs  should  not  be  boiled  more  than  ten  or  twelve 
minutes,  or  the  yolks  will  discolom-  and  probably  spoil  the 
wliiteness  of  the  whites. 

Eggs  en  Mayonnaise. — Slice  some  hard-boiled  eggs  and 
an-ange  the  slices  on  a dish,  sprinkling  them  as  you  do  so 
with  oil,  vinegar,  salt,  coralline  pepper,  chopped  parsley  and 
shalot,  or  chives,  then  mask  them  all  over  -with  good  mayon- 
naise, and  garnish  with  any  salad  in  season.  If  prefen-ed, 
tomato  mayonnaise  may  be  used  instead  of  the  plain  mayon- 
naise. 

(Eufs  a la  Botjrgeoisb. — Butter  a piedish,  and  line  it 
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first  with,  thin  slices  of  crumb  of  bread,  and  then  with  equally 
thin  slices  of  Gruyere  cheese,  and  on  this  lay  as  many  eggs  as 
you  wish  to  cook ; ■ season  with  white  pepper,  salt,  and  a very 
httle  nutmeg,  and  cook  gently  in  the  oven  till  done. 

Fricasseed  Eggs. — Boil  six  eggs  hard,  and  slice  them 
across  in  rounds.  Stew  some  morels  or  trufiles  in  a little 
white  wine,  with  some  water,  a shallot,  two  anchovies,  a sprig 
of  thyme,  and  several  good  sprays  of  parsley  finely  chopped, 
and  the  liquor  and  beards  of  some  oysters,  till  tender ; then  lift 
out  the  oyster  beards,  lay  in  the  slices  of  egg  with  some  oysters 
and  a bit  of  butter,  and  toss  them  all  together  till  pretty  thick. 
This  can  be  served  piled  up  on  a hot  dish,  but  perhaps  the 
prettiest  way  is  to  cut  a round  of  bread  about  2 inches  thick, 
stamp  the  middle  almost  through  with  a plain  round  cutter 
about  an  inch  less  in  diameter  than  the  outside,  and  fry  in  oil 
or  clarified  butter  till  of  a golden-brown.  Now  drain  it  well, 
lift  off  the  inner  round,  scoop  out  all  the  soft  inside  crumb, 
and  fill  it  up  with  the  fricassee  of  eggs,  putting  the  inner 
round  on  top  of  all  as  a kind  of  lid.  The  edge  and  the  cover  of 
this  crouton  should  be  well  dusted  with  minced  parsley  and 
coralline  pepper. 

Scrambled  Eggs.^ — Melt  loz.  of  butter  in  a clean  pan,  and 
break  into  it  four  fresh  eggs,  seasoning  these  with  pepper,  salt, 
and  a very  little  grated  nutmeg.  Stir  this  continuously  for 
about  three  minutes,  till  it  begins  to  set,  then  turn  it  into  a 
hot  dish,  squeeze  a few  drops  of  lemon  juice  over  it,  and  seiwe 
very  hot.  This  is  a most  useful  dish,  as  it  is  easily  prepared, 
and  can  be  varied  almost  indefinitely.  Truffles,  sliced  and 
cooked  for  a few  minutes  in  a little  sherry ; asparagus  points 
or  green  peas,  freshly  boiled ; shi-imps,  &c.,  tossed  in  a little 
butter  and  a very  few  drops  of  wine,  &c.,  can  all  be  added  to 
eggs  cooked  in  this  way.  Scrambled  eggs  can  also  be  served 
in  little  cases  of  fried  bread,  prepared  as  in  the  foregoing 
recipe.  Or  some  tinned  artichoke  bottoms  can  be  heated  on  a 
little  hot  water,  filled  up  with  the  scrambled  eggs,  and  served 
hot. 

Egg  Nests. — Toast  as  many  small  slices  of  bread  as  there 
are  people  to  be  served ; then  separate  the  yolks  and  whites  of 
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eggs  in  number  to  correspond  with  the  slices  of  toast,  whisk 
the  whites  to  a stiff  froth,  butter  the  toast,  place  them  in  a 
baking  tin,  and  heap  some  of  the  whisked  white  on  each,  make 
a well  in  their  centres,  drop  in  a few  drops  of  liquid  butter, 
and  then  the  yolks  of  the  eggs  one  in  each,  and  bake  in  a hot 
oven  for  three  or  foiu’  minutes. 

Eggs  in  Surprise. — Make  an  oyster  forcemeat  with  about 
a pint  of  breadcrumbs,  eight  or  ten  oysters  cut  up  finely,  2oz. 
or  3oz.  of  butter,  a little  salt,  cayenne,  minced  parsley,  and 
herbs,  the  yolks  of  a couple  of  raw  eggs,  and  a little  of  the 
oyster  liquor ; have  ready  some  hard-boiled  eggs,  shell  them, 
roll  each  one  in  the  forcemeat,  then  dip  it  in  beaten  egg,  and 
roll  it  in  breadcrumbs  or  crushed  vermicelli,  and  fry  in  boiling 
butter.  Drain  and  seiwe  piled  on  a hot  dish,  and  garnished 
with  fried  parsley.  The  forcemeat  may  be  made  without  the 
oysters,  using  an  exti-a  egg  or  a little  cream  in  lieu  of  the 
oyster  liquor. 

Eggs  w^ith  Nouilles  Paste. — Boil  five  or  six  eggs  till 
hard ; shell  and  cut  them  in  slices ; mask  each  slice  with  some 
thick  tomato  sauce,  and  keep  hot  in  a bain-marie.  Boil  in 
slightly  salted  water  3oz.  or  4oz.  of  Nouilles  cut  in  tiny  pieces  ; 
drain  and  re-heat  with  2oz.  of  butter,  a couple  of  spoonfuls  of 
bechamel  sauce,  and  an  ounce  or  two  of  grated  Parmesan. 
Put  the  greater  part  of  this  in  a dish ; hollow  out  the  centre, 
and  pile  the  egg  slices  in  it ; cover  with  the  remainder  of  the 
paste  mixture,  sprinkle  with  browned  lireadcrumbs  and  grated 
Parmesan ; place  a few  tiny  lumps  of  butter  on  the  top,  and 
cook  in  the  oven  for  fifteen  or  twenty  minutes.  This  is  equally 
good  made  with  small  macaroni. 

Eggs  a la  Tripe. — Boil  three  or  four  eggs  hard,  shell  and 
cut  them  in  slices,  and  put  them  in  a stevqian.  Now  cut  an 
onion  in  slices,  boil  these  partly  in  water,  then  finish  cooking 
them  in  some  white  fish  stock ; drain  and  put  them  with  the 
eggs  ; add  a couple  of  spoonfuls  of  thick  bechamel,  a suspicion 
of  garlic,  iiepper,  salt,  nutmeg,  and  a squeeze  of  lemon  juice. 
Toss  the  whole  over  the  fire  till  hot,  dish  them,  and  serve 
strewn  vdth  ciaimbs  of  fried  bread. 

Eggs  and  Tomatoes. — Cut  some  large  smooth  skinned 
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tomatoes  in  halves,  roundways,  remove  part  of  the  inside  from 
each,  place  them  in  a buttered  baking  tin,  with  a tiny  lump  of 
butter  in  each,  and  cook  in  the  oven  till  soft,  but  not  shape- 
less. Now  break  into  a small  saucepan  a couple  of  fresh  eggs, 
add  a spoonful  of  cream  or  milk,  a lump  of  butter,  pepper,  and 
salt,  and  whisk  this  over  the  fire  till  thick  and  creamy  ; fill  the 
tomatoes  with  the  mixtiu’e,  decorating  each  one  with  a sprig  of 
parsley,  and  send  to  table  at  once. 

Eggs  a la  Bechamel. — Boil  fom-  or  five  eggs  till  hard, 
shell,  and  halve  them  lengthways,  remove  the  yolks  carefully 
ajid  mix  with  them  a little  butter,  a few  drops  of  anchovy 
essence,  a dash  of  pepper,  and  some  finely  minced  parsley,  or 
herbs ; replace  the  mixtime  in  the  whites,  lay  them  on  a hot 
dish  and  pour  a very  hot  rich  bechamel  sauce,  mixed  with 
cream,  over  them.  Decorate  with  kite-shaped  pieces  of  fried 
bread. 

Eggs  with  Sahce  verte  or  Tomato  Sauce.^ — Butter 
some  dariole  moulds  and  sprinkle  them  with  very  finely 
minced  parsley,  then  break  a new  laid  egg  into  each  and  poach 
in  a saucepan  of  boiling  water,  have  ready  in  a hot  dish  as 
many  squares  of  hot  buttered  toast  as  there  are  eggs,  turn  out 
the  poached  eggs  on  them  and  pour  a hot  green  or  tomato 
sauce  roimd  them. 

Stirred  Eggs  and  Potatoes  (CEufs  hrouilUs  en  Canots). 
— Choose  four  or  five  rather  long  potatoes,  scrub  them  well, 
and  bake  in  the  oven  till  done ; now  cut  out  the  centre  from 
each  removing  the  inside  to  about  an  inch  from  each  end, 
prepare  some  eggs  as  for  tomatoes  and  eggs,  and  fill  up  the 
potatoes  with  them,  and  serve  at  once.  The  potatoes  should 
be  something  like  small  boats  or  canoes  in  shape. 

Egg  and  Cabbage  a la  Russb. — Fry  a sliced  onion  in 
butter  till  brown,  then  add  it  to  a spring  cabbage  cut  up  very 
finely;  put  them  in  a saucepan  with  plenty  of  butter  and 
some  salt  and  pepper,  and  cook  till  tender ; then  mix  with  them 
five  or  six  chopped  hard  boiled  eggs ; roll  out  some  puff  paste 
cut  it  into  two  large  squares,  spread  the  cabbage  mixture 
on  one  of  the  squares,  cover  with  the  other,  press  the 
edges  together,  brush  it  over  with  yolk  of  egg,  make  a 
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tiny  opening  in  tlie  centre,  and  bake.  Wlien  cooked  cnt  it 
in  half  and  then  again  into  pieces,  pile  on  a napkin  and  serve 
very  hot. 

Eggs  .1  la  Marguerite. — Cut  a French  roll  into  slices, 
and  remove  the  crumb  leaving  only  rims  of  crusts,  fry 
these  in  boiling  butter,  drain  and  lay  them  in  a flat  fireproof 
dish,  previously  buttered,  break  a new  laid  egg  into  each  rim, 
season  with  pepper  and  salt,  and  cook  in  the  oven  till  set.  The 
cooking  can  be  accelerated  by  means  of  a salamander.  Serve 
in  the  dish  in  which  the  eggs  are  cooked. 

Eggs  au  Parmesan. — Butter  a fireproof  or  a silver  dish, 
and  sprinkle  it  rather  thickly  with  freshly  grated  Parmesan 
cheese,  plentifully  seasoned  with  salt  and  coralline  pepper ; 
break  on  to  this  as  many  absolutely  fresh  eggs  as  you  wish ; 
sprinkle  these  again  thickly  with  more  seasoned  Parmesan, 
adding  about  half  a pint  of  thick  cream  (for  six  or  seven  eggs) ; 
strew  on  top  some  morsels  of  butter,  and  place  it  in  the  oven 
till  the  eggs  are  set.  This  dish  requires  care,  for  unless  looked 
after  the  eggs  are  apt  to  harden,  and  then  are  spoilt.  Seiwe 
in  the  dish  it  was  cooked  in. 

If  and  whenever  a silver  dish  is  used,  stand  it  in  a baking 
tin  half  fidl  of  hot  water,  on  a sheet  of  folded  kitchen  paper. 
This  will  save  any  risk  of  injuring  the  plating. 

Eggs  ,v  la  Horly. — Boil  some  eggs  for  twelve  minutes 
till  perfectly  hard,  then  throw  them  into  cold  water  for  a 
minute  or  two,  shell  them  and  slice  them  neatly.  Season  them 
with  pepper  and  salt,  dip  them  in  good  batter  and  fry  them  a 
delicate  golden-brown  in  plenty  of  boiling  oil.  Drain  them, 
dish  them  en  couronne,  with  some  fried  parsley  in  the  centre, 
and  pom-  some  good  (rather  thick)  tomato  sauce  roimd  them, 
and  serve. 

Eggs  a lTndienne. — Half  fill  some  little  paper  cases  with 
nicely  boiled  cold  rice;  cut  some  hard-boiled  eggs  (cold)  in 
halves,  and  remove  the  yolk.  Cut  the  latter,  together  with 
some  pra\vns,  shrimps,  or  lobster  into  small  dice,  and  toss  them 
into  the  following  sauce : Stir  a teaspoonful  of  curry  powder  and 
the  same  of  mustard  flour  into  rather  more  than  a gill  of  good 
mayonnaise  sauce  till  it  is  quite  smooth,  then  toss  the  egg  and 
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lobster  dice  in  this,  seasoning  it  with  a little  cayenne,  pile  up 
the  niixtm-e  in  the  cases  on  the  rice,  and  garnish  with  tiny 
sprays  of  chervil  or  fine  parsley  and  some  tiny  strips  of  red 
chilli. 

Eggs  au  Soleil. — Poach  some  eggs  very  carefully,  and, 
when  cold,  dip  them  in  batter  and  fry  them  a pale  gold  colom’ 
in  hot  oil.  Drain  and  serve  sprinkled  with  coralline  pepper, 
either  with  or  without  slices  of  tongue  neatly  trimmed  and 
heated  in  a little  wine  and  stock. 

Hard-boiled  Eggs  a l'Oseille. — Boil  the  eggs  hard, 
shell  them  and  with  a wet  knife  cut  them  in  half  lengthwise, 
and  keep  them  hot;  have  ready  a delicate  puree  of  sorrel, 
arrange  the  eggs  on  this  syininetrically,  sprinkle  them  with 
coralline  pepper  and  finely  minced  parsley,  and  garnish  the 
dish  with  croutons  of  fried  bread.  A thick  tomato,  mushroom, 
or  spinach  piu'ce  can  be  used  instead  of  sorrel,  or  the  eggs  can 
be  poached  au  soliel. 

Buttered  Eggs  and  Truffles  [CEufs  BrouilUs  aux 
Truffes). — Put  into  a pan  four  very  fresh  eggs,  2oz.  of  butter, 
loz.  of  truffles  (previously  cut  u]i  into  tiny  dice  and  tossed 
for  a minute  or  two  in  butter),  haK  a gill  of  cream,  and  a 
fiavom-ing  of  salt,  freshly  ground  black  pepper,  and  a very 
little  grate  of  nutmeg.  Stir  this  all  over  the  fire  till  it  gets 
thick,  but  do  not  let  it  boil  or  it  will  cm-dle  and  so  spoil ; then 
pom‘  the  mixture  into  a very  hot  dish,  garnish  with  tiny 
croutons  of  anchovy  or  cheese  paste  (such  as  one  uses  for 
cheese  straws),  and  serve  at  once. 

Eggs  a l’Amiral. — Poach  some  nice  fresh  eggs,  trim  them 
neatly,  and  set  them  on  squares  of  hot  buttered  toast  (if  liked, 
a little  anchovy  butter  may  be  used  for  this),  and  pom-  over 
and  round  them  some  nicely  made  Admiral  Sauce.  Poached 
eggs  on  buttered  toast  are  also  delicious  served  with  Cardinal, 
Cham-on,  d’Orleans,  or  rich  tomato  sauce. 

Poached  Eggs  in  Black  Butter. — Break  six  eggs  on  to 
a plate,  and  dust  them  with  a little  salt  and  some  freshly 
ground  black  pepper ; melt  about  4oz.  of  butter  in  a pan, 
and  leave  it  on  the  fire  till  a nice  brown,  then  pom-  it  on  to 
and  over  the  eggs,  replacing  these  in  the  pan  and  letting  them 
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cook  for  two  minutes ; now  turn  them  as  you  would  a pan- 
cake, let  them  cook  barely  a minute,  then  poiu"  them  on  to 
the  dish,  which  nmst  he  very  hot.  Reduce  two  teaspoonfuls 
of  vinegar  by  rapid  boiling  to  liaK,  pour  it  on  to  the  eggs, 
sprinkle  them  with  a pinch  of  finely  minced  parsley,  and 
serve  at  once. 

Bettered  Eggs  with  Parmesan  (CEufs  Brouilles  au 
Parmesan). — Melt  4oz.  of  butter  in  a pan,  add  to  it  six  fresh 
eggs,  a wineglassful  of  new  milk  or  single  cream,  a pinch  of 
white  pepper  and  a tiny  pinch  of  salt ; beat  all  this  together 
over  the  fire  till  it  begins  to  set,  then  draw  it  to  the  side  of 
the  stove  and  keep  on  stiiring  it  for  two  minutes  more,  add- 
ing haK  a teaspoonful  of  finely  minced  parsley,  and  about 
two  ounces  of  freshly  grated  Parmesan  cheese.  If  preferred, 
the  parsley  may  be  omitted.  The  great  secret  in  preparing 
this  dish  is  to  mix  the  eggs  well,  sending  the  whisk  into  all 
parts  of  the  pan  so  as  to  insure  its  contents  being  equally 
cooked  and  mellow.  When  scrambled  or  buttered  eggs  look 
cm-dled,  it  is  either  caused  by  their  being  overcooked  or  by 
carelessness  in  the  beating  together  of  the  ingredients. 

Poached  Eggs  and  Gravy  (CEufs  au  Jus). — Poach  the 
eggs  in  the  regular  way,  and  trim  them  neatly ; have  ready 
some  squares  of  hot  buttered  toast,  put  an  egg  on  each,  and 
pour  round  and  over  them  any  rich  gravy,  reduced  by  rapid 
boiling  to  the  thickness  of  melted  butter.  Poached  eggs 
require  care  in  the  cooking,  or  the  whites  will  burst,  and  they 
are  then  spoilt  for  table.  Tomato,  shrimp,  oyster,  or  hol- 
landaise  sauce  can  he  used  instead  of  the  gmvy.  Or  a puree 
of  spinach,  sorrel,  or  any  other  vegetable,  can  he  used  instead 
of  the  toast  and  gravy.  Hard-boiled  eggs,  shelled,  rinsed, 
drained,  and  cut  in  half  lengthwise  can  he  used  in  the  same 
way.  Only  remember,  when  boiling  eggs  hard,  not  to  boil 
them  more  than  ten  minutes,  or  the  yolks  discolom-  and 
separate  from  the  whites. 

Vol-au-Vent  of  Eggs. — Prepare  a vol-au- vent  case  in  the 
ordinary  way : boil  some  eggs  hard,  slice  them  thinly,  and 
heat  them  in  good  creamy  bechamel  maigre,  stirring  them 
carefully  together  so  as  not  to  break  them ; season  lightly  with 
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salt,  white  and  coralline  pepper,  and  a very  little  finely  minced 
parsley.  Button  or  other  mushrooms,  truffles,  shi-imps,  oysters, 
flaked  fish,  &c.,  can  all  he  added  to  this  vol-au-vent. 

Farced  Eggs. — Boil  six  or  eight  eggs  hard,  and  cut  them 
in  halves  across.  Remove  the  yolks,  rub  them  through  a hair 
sieve,  and  pound  them  till  perfectly  smooth  in  a mortar  with 
an  equal  amount  of  fresh  butter ; season  it  with  pepper,  salt,  a 
teaspoonful  of  minced  parsley  and  a whole  egg ; spread  a layer 
of  this  farce  on  a fireproof  dish,  then  fill  up  the  haK  eggs  with 
the  rest  of  the  farce,  smoothing  it  all  over  with  a hot  wet  knife, 
arrange  the  eggs  on  the  layer  of  farce,  poim  over  them  all 
a little  oiled  butter,  and  place  them  in  the  oven  till  nicely 
coloured.  Serve  very  hot  with  either  tomato  or  soubise  (white 
or  brown)  sauce  in  a boat  apart.  Various  ingredients,  such  as 
cooked  and  minced  mushrooms,  anchovies,  &c.,  can  be  added 
to  the  above  farce  to  vary  it  to  taste  ; for  instance,  a la  Car- 
melite, when  chopped  chives  or  onion,  parsley,  and  sorrel  are 
added  to  the  stuffing ; d la  diable,  when  pounded  anchovy, 
butter,  and  cayenne  are  mixed  with  the  yolks ; d la  gourmet 
stuffed  with  egg  yolks,  crayfish  tails,  smoked  salmon,  butter 
and  seasoning;  or  d la  madame,  when,  instead  of  being- 
pounded,  the  yolk  is  chopped  into  dice,  with  truffles,  capers, 
cold  boiled  potato,  anchovies  washed,  filleted,  and  minced, 
chopped  lettuce,  and  enough  mayonnaise  to  mix  it  all  well. 
In  this  case,  naturally,  the  eggs  are  not  baked. 

Eggs  atj  Gratin. — Slice  some  hard-boiled  eggs  across,  in 
not  too  thin  slices,  put  about  a gill  of  good  white  sauce 
{maigre),  in  a pan  with  about  l|oz.  of  freshly  grated  Parmesan 
cheese,  a small  piece  of  butter,  a grate  of  nutmeg,  a httle  salt, 
white  and  coralline  pepper,  the  juice  of  half  a lemon, 
and  the  yolks  of  two  or  three  eggs.  Stir  this  all  sharply  over 
the  fire  tiU  it  begins  to  thicken,  then  draw  it  aside.  Place  a 
layer  of  the  sliced  eggs  at  the  bottom  of  a fireproof  gratin 
dish,  and  spread  some  of  the  sauce  over  this ; repeat  these  two 
layers,  arranging  them  carefully  into  a sort  of  roimded  pile 
tiU  you  have  used  up  all  the  eggs.  Smooth  the  top  over  with 
the  rest  of  the  saiice,  strew  it  with  fried  breadcrumbs,  mixed 
with  grated  Parmesan,  garnish  with  some  tiny  croutons  of  fried 
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bread,  and  set  the  dish  for  ten  minutes  or  so  in  the  oven  till  it 
is  quite  hot  and  nicely  browned  or  gratine. 

Curried  Eggs. — Prepare  some  good,  richly  flavoimed  cm-ry 
sauce,  and  lay  in  it  some  hard-boiled  eggs,  either  sliced  or  cut 
into  quarters,  to  get  perfectly  hot,  but  without  boding ; then 
dish  neatly  with  plain  boiled  rice  round  it,  garnished  with 
strips  of  red  chillies  and  French  gherkins. 

Eggs  a la  Princesse. — Spread  some  fried  squares  of  bread 
either  with  smoked  haddock,  poimded  with  fresh  butter,  and 
seasoned  with  pepper  and  salt,  or  with  anchovy  butter,  and  on 
each  of  these  lay  a neatly  trimmed  and  poached  egg ; garnish 
these  eggs  alternately  with  minced  parsley,  yolk  of  hard-boiled 
egg,  rubbed  through  a sieve,  and  coralline  pepper  and  serve 
with  this  sauce  roimd  them.  Stir  together,  till  they  thicken, 
three  tablespoonfuls  of  cream,  one  yolk  of  egg,  loz.  of  butter 
and  a little  cayenne  ; then  tammy  it,  add  a few  drops  of  lemon 
juice,  and  a pinch  of  finely  minced  parsley,  and  serve.  If 
preferred,  the  flesh  of  a boiled  haddock  can  be  minced  very 
fine,  and  stirred  over  the  fii’e  with  a pat  of  butter  and  some 
cream,  seasoned  with  lemon  juice,  coralline  pepper,  and 
minced  parsley,  and  spread  hot  on  the  croutons.  Smoked 
salmon,  flaked  and  finished  off  in  this  way,  is  also  a nice 
foundation  for  this  dish. 

A chapter  on  egg  cookery  with  no  reference  to  omelets 
would  be  but  another  version  of  the  play  of  the  Piiuce  of 
Denmark,  with  the  part  of  Hamlet  left  out.  For  some  reason 
this  particular  form  of  egg  cookery  has  come,  in  England,  to 
be  looked  on  as  a great  and  recondite  mystery,  though  why 
this  should  be  so  is  difficult  to  say.  Evei-y  one  travels  in 
these  days,  so  the  imiversality  of  the  omelet  on  the  Continent, 
even  in  the  smallest  auberges,  must  be  a matter  of  common 
knowledge.  Yet  a cook  who  can  produce  successfully  the 
common  omelette  aux  fines  herbes  is  a rarity,  while  the  one 
who  is  able  to  manage  an  omelette  au  lard  is  at  once  con- 
sidered a cordon  bleu  far  too  talented  for  the  average  house- 
hold. 

Omelette  aux  fines  herbes. — Take  as  many  eggs  as  you 
liave  guests  (two  eggs  make  a really  nice  omelet  for  two 
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people),  say  for  instance  three,  heat  them  with  pepper  and 
salt,  and  a dessertspoonful  of  minced  parsley  and  shalot  (or 
preferably  chives),  till  light,  using  a fork  and  not  an  egg 
beater  for  this  purpose ; meantime  melt  an  ounce  of  butter 
in  a frying  pan,  and  as  soon  as  it  is  all  melted  and  begins  to 
fritter,  or  “ sizzle  ” (to  use  an  expressive  kitchen  term),  pour 
in  the  egg  mixtm’e,  beating  it  lightly  but  steadily  as  you  do  so. 
Co2itinue  stirring  it  till  it  begins  to  set,  then  let  it  cook 
quietly  till  the  top  looks  like  scrambled  eggs  ; now  slip  a 
broadbladed  knife  under  the  omelet  which  should  by  this  time 
be  lightly  browned  underneath,  and  slip  it  on  to  a hot  dish, 
tiu-ning  or  rather  folding  it  in  half  as  you  do  so.  By  the  time 
the  omelet  gets  to  table  the  inside  will  be  perfectly  cooked, 
but  had  it  waited  over  the  fire  till  the  topside  was  perfectly 
done,  when  served  it  woidd  have  been  tough  and  overdone,  as 
the  eggs  cook  from  their  own  heat  after  they  leave  the  pan. 
The  other  way  of  taking  the  omelet  from  the  pan,  is  to  cover 
the  latter  with  a dish  held  in  the  i-ight  hand,  and  then  reverse 
the  pan  on  to  it  with  the  left,  but  the  first  is  perhaps  the 
easiest  method. 

All  omelets  are  made  in  this  way,  whether  sweet  or  savomy, 
the  only  difference  being  in  the  addenda.  These  are  various. 
For  instance,  peas,  asparagus  points,  grated  cheese,  minced 
anchovy,  or  a few  drops  of  essence  of  anchovy,  finely  flaked 
dried  haddock  or  bloater,  &c.,  can  all  be  added  to  the  eggs 
while  beating,  omitting,  however,  in  that  case  the  herbs.  Or 
the  omelet  can  be  made  as  above,  and  a couple  of  spoonfuls  of 
any  ragoiit  slipped  in  as  you  fold  it  over,  being  cai-efnl  to  have 
the  ragout  pretty  nearly  of  the  same  temperatm-e  as  the  omelet 
itseK.  Rather  thick  oyster,  lobster,  crab,  or  skrimp  sauce  can 
be  added  to  it  in  this  way ; cut  up  eggs,  or  flaked  fish  tossed 
in  white,  or  bechamel,  cmay,  or  espagnole  sauce ; any  vege- 
tables, such  as  spinach,  moistened  with  cream  or  stock ; 
flageolets  in  brown  or  white  sauce  ; potatoes  tossed  in  a little 
cheese  cream,  &c.,  can  be  used,  so  that  an  immense  variety  can 
be  insiu’ed  with  a minimum  of  trouble.  The  only  point  to 
remember-  is  that  the  sauce  of  the  ragout  should  be  thick 
enough  not  to  spread,  or  it  spoils  the  omelet. 
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It  is  well  to  remember  two  or  three  points  in  making 
omelets.  The  first  is  the  omelet  pan  must  be  kept  for  omelets 
only,  and  never  washed.  It  should  be  carefidly  wiped  out 
while  hot  with  brown  or  kitchen  paper,  till  clean.  If  it  is 
wetted,  the  omelet  is  almost  sm’e  to  burn. 

Beat  the  eggs  whites  and  yolks  together — except  for  an 
omelet  soufflee,  when  they  must  be  beaten  separately,  and  the 
whites  frothed  up  as  stiff  as  possible — with  a fork,  and  be 
careful  not  to  overbeat  them  or  they  will  become  a watery 
mixtm-e  that  will  neither  cook  properly  nor  taste  nice.  The 
eggs  should  be  just  beaten  enough  to  fall  clean  from  the  fork 
as  you  lift  it.  Also  recollect  the  smaller  your  omelet  is,  the 
easier  it  will  be  to  cook.  An  omelet  should  properly  speaking 
always  be  waited  for,  as  an  omelet  that  has  “ stood  " is,  nine 
cases  in  ten,  a leathery  failure  ; but  if  you  know  yoiu-  omelet 
will  have  to  wait,  add  a spoonful  of  milk  to  the  eggs  while 
beating  them,  this  will  prevent  the  mixture  toughening,  but 
of  coiu’se  it  will  never  taste  so  fresh  and  crisp  as  an  omelet 
cuit  au  point,  as  any  connoisseur  will  not  fail  to  tell  you  ! 

Finally,  here  is  Brillat-Savarin's  recipe  for  a Lenten  omelet : 
“ Break  up  together  a piece  of  timny  about  the  size  of  a hen's 
egg  and  the  roes  of  two  carp,  previously  well  washed  and 
blanched ; and  stir  it  over  the  fire  with  a good  piece  of  fresh 
butter,  then  mix  it  with  a fork  till  the  butter  is  quite  melted. 
Now  add  to  it  the  yolks  of  twelve  eggs  well  beaten  in  the  usual 
way,  squeeze  the  juice  of  a lemon  over  it,  season  to  taste  with 
pepper,  salt,  and  fine  herbs ; have  ready  a pan  in  which  you 
have  ah’eady  melted  another  good  sized  piece  of  butter,  and 
finish  the  omelet  in  the  ordinary  way,  keeping  the  omelet  as 
much  of  a bolster-shape  as  you  can."  Of  course,  for  this 
dish  fresh  timny  is  the  best,  but  I can  recommend,  from 
experience,  cod's  roe  mixed  with  some  pickled  or  preserved 
tunny. 


CHAPTER  VI. 

RICE,  Etc. 

Rice,  like  its  kindred  foodstuffs,  macaroni,  ravioli,  &c.,  is 
only  now  coming  into  general  favom’  in  England,  where 
hitherto  it  has  been  chiefly,  if  not  entirely,  known  as  an 
adjunct  to  curry,  or  as  a foundation  for  several  more  or  less 
solid  nursery  puddings.  It  is,  however,  as  foreign  cooks  have 
long  since  discovered,  susceptible  of  much  variety  of  treat- 
ment, either  alone,  or  in  combination  with  vegetables,  eggs, 
cheese,  &c.,  and  is  most  useful  to  the  vegetarian  or  the  fast 
day  cook  alike. 

The  following  recipes  may  serve  as  hints  for  its  preparation, 
though  it  is  obviously  impossible  to  give  anything  like  an 
exhaustive  list  of  the  various  methods  of  preparing  it  within 
the  limits  of  the  present  work. 

Rice,  to  Boil. — Almost  every  cook  has  a special  manner 
of  preparing  rice,  but  the  following  methods  can  be  recom- 
mended from  long  use.  The  first  is  Indian.  Pick  over  and 
well  wash  the  rice,  then  put  it  in  a pan  with  a pinch  of  salt 
and  a generous  allowance  of  cold  water  (a  full  quart  to  the 
^Ib.).  When  this  water  boils,  the  rice  shoidd  be  cooked. 
Now  strain  off  the  water,  return  the  pan  with  the  rice  to  the 
fire  for  a minute  or  two,  stirring  it  with  a fork  all  the  time 
till  the  grains  are  dry  and  quite  separate.  Or,  put  Jib.  of  rice 
in  a pan  with  enough  cold  water  to  cover  it  perfectly,  and  a 
pinch  of  salt,  bring  it  all  to  the  boil,  then  strain  off  the  rice, 
wash  it  well  in  cold  water,  and  put  it  on  in  a pan  with  about 
3 pints  of  boiling  water,  and  let  it  cook  steadily  for  12  or  15 
minutes  ; after  which,  tmm  it  all  into  a colander,  let  the  water 
from  it  run  off,  pom-  a little  fresh  hot  water  over  it  (this  washes 
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away  a good  deal  of  the  starcdi,  and  ensures  the  proper  sepaa-a- 
tion  of  the  grains),  throw  a cloth  over  the  colander,  and  let  the 
rice  dry,  covered  irp,  at  the  side  of  the  fire  for  an  horn-  or  two. 
It  is  well  to  remember  that  for  curries,  where  the  rice  must  be 
perfectly  separate,  Patna  rice  is  the  proper  kind  to  use,  the 
Carolina  rice,  thoirgh  very  good  as  to  flavour,  never  presenting 
the  proper  appearance. 

A delicious  cold  rice  border  for  fish,  lobster,  or  any  kind  of 
good  mayonnaise  may  be  made  in  this  way.  Put  3 oz.  of  Carolina' 
rice  on  in  enough  cold  water  to  cover  it,  bring  this  to  the  boil, 
then  strain  off  the  water,  wash  the  rice  well  in  cold  water,  put 
it  on  with  a pint  of  milk,  fish,  or  vegetable  stock  (which  must 
be  nicely  flavom-ed),  a bay  leaf,  an  onion  stuck  with  a clove, 
and  salt  and  cayenne  pepper  to  taste.  Let  it  all  cook  gently  at 
the  side  of  the  stove  till  the  rice  is  tender,  and  the  liquid  is 
reduced  to  a gill ; then  remove  the  bay  leaf  and  the  onion,  and 
dissolve  into  the  rice  about  Joz.  of  best  leaf  gelatine,  tuin  it 
into  a basin,  and  while  cooling  stir  into  it  a gill  of  stiffly 
whipped  cream,  and  mix  it  all  well  together.  Have  ready  a 
plain  border  mould,  lined  udth  just  liquid  aspic,  garnished 
with  tiny  sprays  of  chervil  and  lobster  coral,  or,  faihng  this, 
coralline  pepper,  and  pour  the  rice,  &c.,  into  this,  let  it  set, 
then,  when  wanted,  dip  the  mould  into  warm  water,  timn  it 
out,  and  serve  garnished  with  chopped  aspic  and  any  nice  cold 
ragout  you  please  in  the  centre. 

A border  made  as  above,  only  mixed  with  two  or  three 
eggs  instead  of  the  gelatine,  and  either  steamed  or  baked, 
makes  a very  pretty  hot  garnish  for  a ragout  of  mushrooms, 
oysters,  &c. 

Baked  Rice. — Boil  a cupful  of  rice  in  boiling  water  with 
a little  salt  till  tender,  then  drain  it  well,  mi.x  it  with  an  ounce 
of  butter,  and  a pinch  of  saffron  (or,  where  preferred,  use  a 
tablespoonful  of  conserve  de  tomates),  season  to  taste  with 
pepper  and  salt,  put  it  all  into  a buttered  tin  mould,  and  bake 
it  for  half  an  hour  in  a moderate  oven.  Tm-n  it  out,  and 
serve  at  once  on  a hot  dish.  If  liked  crisp  and  diy,  the 
quantity  of  butter  must  be  lessened. 

Rice  Fritters. — Boil  the  rice  till  tender  (if  boiled  in 
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stock  it  will  of  coiu'se  be  more  savoury),  then  drain  it,  mix 
it  with  salt,  pepper,  finely  minced  parsley,  a very  little  onion 
(previously  minced  and  browned  in  blitter),  and  a beaten  egg. 
Shape  the  mixture  into  little  cakes  or  fritters,  and  fry  in 
butter  or  oil ; or  the  fritters  may  be  brushed  over  with  beaten 
egg,  rolled  in  breadcrumbs,  and  fried.  Serve  with  tartare 
sauce. 

Cabbage  and  Rice. — Boil  a small  spring  cabbage,  and  in 
another  saucepan  boil  at  the  same  time  a couple  of  ounces  of 
rice ; when  the  latter  is  cooked,  drain  and  leave  it  on  the 
side  of  the  stove  till  some  of  the  moisture  is  absorbed ; then 
drain  the  cabbage  well,  put  it  on  a board  and  chop  it  up,  mix 
it  with  the  rice,  add  an  oimce  of  butter,  some  salt  and  pepper, 
and  stir  it  over  the  fire  till  hot;  dish,  and  seiwe  at  once, 
garnished  with  fried  croutons.  A gill  of  cream  and  a spoonful 
of  grated  Parmesan  can  be  added  if  liked. 

Rice  Timbales. — Boil  6oz.  or  7oz.  of  rice  in  some  white  fish 
stock,  drain,  and  allow  some  of  the  moisture  to  evaporate ; 
add  loz.  of  butter,  a spoonful  of  grated  Parmesan,  pepper  and 
salt,  and  a little  nutmeg,  xmt  it  in  a buttered  tin  about 
3 inches  in  depth,  press  it  down  closely,  and  leave  till  cold 
and  firm  ; then  cut  it  into  rounds  with  a pastry  cutter  dipjied 
in  warm  water,  and  with  a smaller  one  mark  out  the  centres 
as  one  does  for  patty  cases,  egg  and  breadcrumb  them,  and 
fry  in  boiling  butter  ; remove  the  inner  circles,  scroop  out  the 
rice  so  as  to  leave  a hollow  space  in  each,  fill  this  with  a 
ragout  of  fish,  lobster,  or  shrimps,  and  serve  at  once.  A 
ragout  of  mushi'ooms  is  also  excellent  served  in  this  way. 

Rice  and  Red  Haricots. — Soak  half  a pint  of  red  haricots 
in  cold  water  for  twelve  hours  ; drain  and  put  them  in  a stew- 
p>an  with  plenty  of  cold  water,  and  boil  for  three  hours,  or  till 
they  show  signs  of  becoming  tender ; then  add  to  them  3oz.  of 
well- washed  rice,  and  continue  boiling  till  the  rice  is  cooked. 
Now  drain,  and  leave  on  the  stove  till  the  moisture  has 
somewhat  evaporated.  Add  a pat  of  butter,  some  pepper  and 
salt,  stir  over  the  fire  till  hot,  and  pile  in  a hot  dish. 

Croquettes  of  Rice  and  Mushrooms.- — Put  lib.  of 
white  mushrooms  in  a quart  of  water  or  vegetable  stock,  with  a 
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caiTot,  a leaf  of  celery,  a slice  of  onion,  a little  parsley,  and  a 
bimch  of  herbs,  and  boil  gently  for  tbi’ee  to  foui-  hours. 
Strain,  mince  the  mushrooms  finely,  put  them  in  a stewpan 
with  3oz.  or  4oz.  of  rice,  the  strained  stock,  and  more  seasoning 
if  required.  Cook  till  the  rice  is  tender,  then  di-ain  and  leave 
till  cool,  when  shape  the  mixture  into  balls  or  corks,  roll  them 
in  breadcrumbs,  pass  through  beaten  egg,  fry  in  boiling- 
butter,  drain,  pile  in  a pyramid,  and  garnish  with  fried 
parsley. 

Risotto  aux  Crevettes. — Peel  and  cut  up  alarge  onion,  fry 
it  in  butter  for  ten  or  fifteen  minutes  without  allowing  it  to 
colour ; then  add  5oz.  or  6oz.  of  weU-washed  rice  and  a pint 
of  vegetable  stock  strongly  flavom-ed  with  mushi-ooms ; let 
it  boil  up,  cover  the  rice  with  buttered  paper,  and  simmer  it 
on  the  side  of  the  stove  for  haK  an  hour ; remove  the  paper, 
pour  over  the  rice  2oz.  of  clarified  butter,  add  a couple  of 
spoonfuls  of  grated  Parmesan,  mix,  tm-n  it  out  on  a hot  dish, 
and  seiwe  with  shi-imp  or  lobster  sauce.  Rice  cooked  in  this 
way,  and  sei-ved  with  brov-n  butter  or  tomato  sauce,  is  also 
excellent. 

Risotto  a La  Milanaise. — Pry  a finely  minced  medium 
sized  onion  in  2oz.  of  butter  till  of  a golden  brown,  then  stir 
into  it  6oz.  of  well-washed  rice  and  a small  pinch  of  powdered 
saffron,  stin-ing  it  all  together  over  the  fire  with  a clean  wooden 
spoon  for  two  minutes,  being  careful  not  to  let  it  catch  or  stick 
to  the  pan.  At  the  end  of  the  two  inmutes  add  very  slowly  a 
pint  of  good,  well-flavoured  stock,  and  simmer  it  all  together, 
very  gently  stiiaing  it  all  the  time,  till  the  rice  is  quite  soft; 
just  as  it  is  ready,  add  to  it  all  a grate  of  nutmeg,  and  from 
l|oz.  to  2oz.  of  freshly  grated  Pai-mesan  cheese,  stir  it  well 
together  for  a moment  or  two,  hft  it  from  the  fire,  add 
a little  piece  of  butter,  and  leave  it  on  the  hot  plate  till 
wanted. 

Pilau  Maigre. — Wash  6oz.  of  rice,  and  boil  it  in  a pint  of 
water  for  five  minutes,  then  throw  it  into  a colander ; when 
quite  drained  put  it  in  a pan  and  add  to  it  loz.  of  butter, 
pepper  and  salt  to  taste,  and  about  half  a pint  of  good  white 
stock.  Let  it  cook  for  fifteen  minutes  till  the  rice  is  cooked. 
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then  turn  it  out  on  a dish,  when  each  grain  should  be 
separated,  seiwe  perfectly  hot,  garnished  with  fried  onions, 
mushrooms,  and  hard-boiled  egg  quartered,  a little  cm-ry  or 
chutney,  or  both,  may  be  added  to  the  rice,  or  fish  stock  can  be 
used,  and  little  pieces  of  cooked  hot  fish  may  be  added  to  the 
garnish.  Of  com-se  this  is  not  a true  Turkish  pilau,  but  it  is 
a very  nice  dish.  Both  these  two  last  recipes  have  been  taken, 
more  or  less,  from  Sir  H.  Thompson’s  book  on  “ Food  and 
Feeding.” 

Curried  Rice. — Boil  some  rice  (about  lib.)  in  the  ordinary 
m.anner,  then  pour  on  to  it  a couple  of  spoonfuls  of  conserve 
de  tomates,  and  about  haK  a pint  of  good  curry  sauce  ; stir  it 
all  well  together,  then  put  it  beside  the  fire  to  dry  a little. 
Serve  with  quartered  hard-boiled  eggs  and  tufts  of  watercress 
salad.  This  is  also  a very  nice  accompaniment  to  an  egg  or 
vegetable  ciu-ry. 

Tomato  Rice. — Boil  some  rice  in  well-flavoured  vegetable 
stock  till  cooked,  with  an  onion,  a good  bouquet,  two  bay- 
leaves,  some  peppercorns,  cloves,  and  a blade  of  mace.  When 
cooked,  lift  away  the  onion,  bay-leaves,  and  bouquet,  and  the 
spice  ; fry  some  onion  sliced  and  pulled  into  rings  till  a golden- 
brown  in  oil  or  butter,  and  stir  this  into  the  rice  with  a bare 
half-pint  of  conserve  de  tomates,  or  the  American  tomato 
pulp,  with  the  addition  of  a little  cayenne,  and  seiwe.  Abroad 
cooks  add  garlic  both  to  the  rice  while  cooking  and  also  when 
frying  the  onion,  but  for  English  tastes  it  would  probably  be 
sufficient  to  rub  both  the  saucepan  and  the  frying-pan  with  a 
freshly-cut  clove  of  garlic. 

Coralline  Rice. — Boil  some  rice  in  the  usual  way,  then 
melt  some  butter  (about  2oz.)  and  pour  it  into  a dish,  season 
with  a little  salt,  and  a good  quantity  of  coralline  pepper. 
Toss  the  rice  in  this  mixtm’e  till  it  assumes  a soft  teiTa-cotta 
shade.  This  can  be  either  served  as  a garnish,  say,  for  egg, 
or  mushi'oom  cutlets,  or  it  can  be  thickly  sprinkled  with 
freshly  grated  cheese,  stood  by  the  fire  till  a little  dried,  and 
seiwed  alone. 

Casserole  of  Rice. — This  is  a very  effective  addition  to 
any  ragout,  whether  of  fish,  vegetables,  or  egg,  and  is  not  at 
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all  difficult  to  make.  Pick,  wash,  and  blanch  the  rice,  then 
drain  it,  and  put  it  into  a stewTian,  moistening  it  with  the 
skimmings  of  the  stockpot  by  degrees  as  it  swells  ; shake  it 
frequently  to  prevent  it  sticking,  but  do  it  gently,  or  it  will 
break  and  be  spoilt.  Be  careful  to  see  that  it  is  kept  well 
moistened  to  get  it  to  swell  xn’operly,  and  add  a little  salt  to  it. 
Cut  a piece  of  bread  the  size  of  the  dish  it  is  to  be  served  on, 
and  mould  the  rice  roimd  it  as  if  it  were  paste  I the  bread  should 
be  well  buttered).  Put  the  rice  and  bread  into  a mould  of  the 
right  size  and  shape  (a  stewpan  is  often  the  best),  mark  a roimd 
on  the  top  to  form  the  cover  when  it  is  cooked,  and  set  it  in  a 
hot  oven  till  well  coloured.  When  ready  to  serve,  lift  off  the 
marked  cover,  empty  it  by  removing  the  bread,  and  fill  it 
with  any  ragout  at  hand,  replace  the  cover,  and  send  it  to 
table. 


CHAPTER  YII. 


MACARONI,  Etc. 

The  first  thing  one  learns  instinctively  to  appreciate  in 
Italy  is  the  macaroni.  At  home  we  only  know  it  in  the  shape 
of  a tasteless  pudding,  a pappy  garnish  for  a sonp,  or  a very 
coarsely  made  savoury.  Why  this  should  be  so  is  difficult  to 
say,  for,  properly  prepared,  few  things  are  nicer ; while  of  the 
various  farinaceous  foods  that  come  imder  this  heading,  the 
chief  trouble  is  I’embarras  du  clioix.  Concerning  the  boiling 
of  macaroni,  directions  were  given  in  our  first  section,  so  these 
it  is  needless  to  repeat  here ; but  it  cannot  be  too  strongly 
impressed  on  the  British  cook  that,  as  a rule,  she  overboils  her 
macaroni  to  an  almost  uneatable  degree,  to  the  foreign  palate 
at  all  events,  and,  as  to  many  of  them  macaroni  is  the  staff  of 
life,  the  chances  are  their  feeling  is  to  be  trusted.  The  follow- 
ing recipes  may  be  worth  trial  to  persons  desirous  of  appreci- 
ating this  edible : 

Buttered  Macaroni. — Boil  2oz.  of  good  pipe  macaroni, 
according  to  the  directions  previously  given  (being  very  careful 
not  to  overcook  it),  and  drain  it  thoroughly.  Now  put  a piece 
of  butter  the  size  of  an  egg  in  a well-heated  pie-dish,  put  the 
macaroni  on  the  top  of  it,  and  work  it  well  together  with  two 
forks,  dusting  it  as  you  do  so  with  freshly-grated  cheese  and  a 
little  coralline  pepper.  When  it  is  well  mixed,  and  all  the 
butter  is  absorbed,  dust  it  over  with  a little  more  pepper  and 
cheese,  and  serve  at  once. 

Macaroni  aux  ceups  Mollets.— Well  rinse  a pound  of 
macaroni  after  breaking  it  into  inch  lengths,  put  2oz.  of 
butter  in  a fireproof  dish,  lay  in  the  macaroni,  and  pour  on  to 
it  enough  milk  to  cover  it  well ; stir  it  occasionally  ; it  should 
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swell  a good  bit  in  tlie  cooking.  When  three  jiarts  cooked  lift 
out  the  macaroni  and  put  it  in  a fire-proof  dish,  season  it 
highly  ^vith  grated  Paraiesan  cheese,  salt  and  pepper,  pour  to 
it  half  pint  of  good  rich  gravy  (brown),  set  it  in  the  oven  again 
and  let  it  cook  till  done.  When  perfectly  cooked  lay  some 
poached  eggs,  or  some  eggs  fried  in  balls  on  it,  sprinkle  it  all 
^vith  a little  freshly  grated  cheese,  coralline  pepper,  and  finely 
minced  parsley  and  seiwe. 

Macaroni  Cheese. — Fill  a pie  dish  rather  more  than  half 
fnll  with  boiled  and  well  drained  macaroni,  season  to  taste 
with  pepper  and  salt,  and  ponr  in  sufficient  good  cream  to 
cover  it,  then  add  a thick  layer  of  very  rich  sliced  cheese,  and 
bake  in  a quick  oven  till  nicely  browned.  This  is  a purely 
English  recipe,  but  is  not  to  be  despised.  Or ; stir  4oz.  of 
butter  till  perfectly  blended  over  the  fire  -(vith  a tablespoonful 
of  flom-,  then  add  to  it  half  a pint  of  single  cream,  or  new 
milk,  and  let  it  boil  till  it  is  a thick,  smooth  sauce;  now  stir 
into  it  while  boiling,  about  4oz.  of  good,  rich  cheese,  seasoning 
it  mth  salt  and  cayenne  pepper  to  taste,  and  then  add 
to  it  4oz.  of  well  boiled  and  drained  pipe  macaroni,  pour  it 
all  into  a pie-dish,  mix  it  well,  and  set  it  in  the  oven  till  nicely 
browned. 

Macaroni  and  Cockles. — Rub  a pan  across  with  garlic 
once  or  rfvice,  then  put  into  it  three  or  four  tablespoonfuls  of 
Fi’ench  conserve  de  tomates,  together  with  two  tablespoonfuls 
of  oil,  pepper  and  salt  to  taste.  Let  this  all  cook  together  for 
a few  minutes,  then  stir  into  it  one  or  two  spoonfuls  of  finely 
minced  parsley.  Toss  some  cockles  over  the  fire  till  they  open, 
then  remove  them  from  their  shells,  and  strain  their  liquor 
through  a muslin.  Add  this  and  the  cockles  to  the  tomato 
sauce,  stir  it  altogether  over  the  fire  for  just  two  minutes ; 
then  pour  it  on  to  some  Avell  boiled,  strained,  and  very  hot 
macaroni ; stir  it  well  together  with  a couple  of  forks,  add  a 
dust  of  coralline  pepper  and  seiwe  at  once.  This  is  equally 
good  made  wth  oysters  or  mussels.  Macaroni  cooked  in  this 
way  with  plain  tomatoes  is  also  good. 

Macaroni  and  Tomatoes. — Put  a layer  of  well-cooked 
macaroni  in  a pie-dish,  and  on  this  place  a layer  of  2ieeled  and 
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sliced  tomatoes.  Sprinkle  these  with  pepper,  salt,  fine  bread- 
crumbs, and  grated  cheese,  then  a layer  of  macaroni 
similarly  seasoned,  then  moi’e  tomatoes,  and  so  on  till  the  dish 
is  full,  being  careful  to  have  the  macaroni  for  the  last  layer. 
Sprinkle  this  pretty  thickly  with  grated  cheese,  coralline 
pepper,  and  little  hits  of  butter,  and  bake  till  a nice  golden 
brown  in  the  oven.  Mushrooms  treated  in  this  way,  with 
the  addition  of  a little  good  bechamel  sauce,  are  extremely 
nice. 

Macaroni  Cream. — Boil  some  macaroni  in  milk  and 
water  till  tender,  drain  and  cut  it  in  small  pieces,  then  add 
some  white  sauce  in  which  a couple  of  spoonfuls  of  grated 
Parmesan  have  been  mixed,  and  ^oz.  of  isinglass  dissolved  in  a 
little  milk  and  strained,  put  the  mixture  in  a mould  and  leave 
till  set.  When  turned  out  of  the  moidd,  garnish  with  little 
heaps  of  caviare  and  crayfish  tails  alternately.  The  white 
sauce,  with  which  the  macaroni  is  mixed,  should  have  been 
well  seasoned  with  salt,  pepper,  and  grated  nutmeg. 

Ruches  de  Macaroni. — Small  “beehive”  moulds  are  the 
proper  ones  for  this  dish ; if  plain  dariole  moulds  are  used  the 
dish  must  be  called  “ timbales  ” or  “ darioles.”  Boil  some 
spaghetti  or  thin  macaroni  in  slightly  salted  water  till  tender, 
but  without  being  overcooked ; drain,  and  lay  it  on  a cloth  in 
as  long  strips  as  possible ; butter  the  moulds,  then  line  them 
with  the  macaroni,  coiling  it  round  and  round  quite  closely, 
have  ready  a puree  of  green  haricots,  fill  the  moulds  with  it 
loosely,  make  a well  in  their  centres  with  the  finger  dipped 
in  hot  water,  pressing  the  puree  closely  against  the  sides  of 
the  moulds  ; mince  the  meat  of  a cooked  lobster,  mix  with  it 
some  nice  white  sauce,  season  with  salt  and  pepper,  and  colom- 
with  a few  drops  of  carmine,  fill  the  cavities  in  the  mould 
with  this,  cover  with  some  of  the  macaroni,  stand  the  moulds 
in  a stewpan  of  boiling  water  on  a fold  of  paper,  and  poach 
for  about  twenty  minutes.  Turn  out  and  serve  with  lobster  or 
shrimp  sauce. 

Timbale  Maigre  de  Macaroni. — Line  a mould  carefidly 
with  some  well-boiled  macaroni,  fitting  it  closely,  and  dusting 
it  lightly  with  pepper,  salt,  and  freshly-grated  Parmesan. 
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Have  ready  a good  fisli  forcemeat,  flavoured  with  mushrooms, 
oysters,  &c, ; stir  into  this  some  broken-up  boiled  macaroni, 
and  some  rich  oyster  sauce,  and  fill  up  the  mould  with  the 
mixture,  covering  it  over  at  the  bottom  with  more  macaroni 
and  steam  it.  Serve  ^vith  a good  rich  brown  sauce.  A very 
nice  timbale  can  be  made  by  lining  it  with  macaroni,  as 
above,  and  filling  it  with  macaroni  and  oysters  only,  as  pre- 
pared above.  Bake  for  three-quarters  of  an  horn-,  and  serve 
with  brown  sauce. 

Timbale  de  Macaroni  .i.  la  Mariniere. — Prepare  a 
timbale  as  before.  Cut  the  fillets  from  a good-sized  sole, 
and  lay  them  on  a well-buttered  baking  dish,  with  a seasoning 
of  pepper  and  lemon  juice  and  a buttered  paper  over  them, 
and  cook  them  for  eight  or  ten  minutes  till  stiff.  Now  toss 
some  cooked  macaroni  in  two  or  three  spoonfuls  of  bechamel 
maigre,  3oz.  or  4oz.  of  crayfish  butter,  loz.  or  2oz.  of  plain 
butter,  and  a good  amount  of  grated  Parmesan  cheese.  Put 
one-third  of  the  macaroni  into  the  timbale,  and  on  it  lay 
half  the  sole  fillets,  about  six  crayfish  tails,  and  as  many  white 
mushrooms.  Cover  with  more  macaroni,  then  repeat  the 
fish,  &c.,  and  finish  up  vith  the  macaroni.  Bake  three- 
quarters  of  an  horn’  in  a warm  oven,  then  turn  out  and 
serve. 

Macaroni  Souffle. — Boil  some  macaroni  in  sweetened 
milk  with  a piece  of  vanilla  stick  till  aU  the  milk  is  absorbed ; 
then  put  it  by  till  cold,  when  you  work  into  it  the  yolks  of 
foiu’  eggs  (mind  and  take  out  the  ^"anilla  stick  first),  and 
lastly  the  whites  of  six  eggs  Ijeaten  u^d  stiffly  with  a pinch  of 
salt,  then  pour  it  into  a papered  souffle  tin  and  bake.  Serve 
with  either  a napkin  pinned  round  it  or  in  a paper  souffle  case. 
Dust  the  souffle  with  vanilla  sugar  just  as  you  are  about  to 
serve  it.  This  is  also  nice  if  made  as  a savomy,  coralline 
pepper,  salt,  and  essence  of  anchovy  replacing  the  sugar  and 
vanilla. 

Boules  au  Macaroni. — Boil  2oz.  of  macaroni  in  milk  and 
water  till  tender,  drain  and  cut  it  in  pieces  about  ^inch 
long,  put  loz.  of  buttei-  in  a small  saucepan  and  melt ; then 
stir  in  a tablespoonful  of  fine  flour,  and  add  gradually  about 
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a quarter-pint  of  milk.  When  well  mixed  and  smooth,  stir 
in  off  the  fire  the  yolk  of  an  egg  and  some  chopped  truffles, 
or  some  mushrooms ; season  with  pepper  and  salt ; stir  to 
this  as  much  of  the  macaroni  as  the  sauce  will  absorb,  and  leave 
till  cold  ; roll  the  mixture  into  small  balls  with  flom-ed  hands  ; 
toss  them  in  beaten  egg,  then  in  white  breadcrumbs,  and  fry 
in  boiling  fat.  Serve  very  hot,  garnished  with  sprigs  of  fried 
parsley.  G-rated  Parmesan  can  be  added  if  liked. 

A very  pretty  dish  is  also  made  by  mixing  together  Jib.  of 
grated  Parmesan  cheese,  2oz.  of  well  boiled  macaroni  cut  up 
-into  small  pieces,  2oz.  or  3oz.  of  butter,  and  two  whole  eggs ; 
steam  this  mixture  in  a buttered  basin  or  mould  for  one  hour 
and  ten  minutes,  tm-n  out,  and  serve  with  tomato  or  any  other 
good  vegetable  pimee,  or  any  nice  savoury  sauce.  This  is 
equally  good  made  of  rice,  and  is  known  as  Italian  cake. 

Of  course,  when  meat  is  allowed,  rich,  strong  meat  or  game 
gravy  can  be  used  with  the  macaroni,  which  also,  when  treated 
in  this  way,  or  mixed  with  tomato  puree,  forms  an  excellent 
garnish  for  roast  or  stewed  beef  or  poultry.  Carefully  stewed 
steak  also  is  delicious  if  cut  up  small,  and,  with  its  gravy, 
tossed  in  macaroni,  flavoured  with  cheese  and  mushroom 
or  tomato  puree ; but  such  dishes,  however  appetising, 
cannot  justly  be  considered  either  fast- day  or  vegetarian 
cookery. 

Another  preparation  which  meets  with  greater  favour  abroad 
than  it  does  in  England  is  polenta,  made  from  Indian  cornflour. 
It  is  made  exactly  in  the  way  we  make  porridge,  dropping  the 
flour  into  the  boiling  salted  water  with  one  hand  as  you  stir  it 
with  the  other,  and  keeping  up  the  stirring  till  the  polenta  is 
cooked,  though  you  do  not  require  to  mix  in  flom-  all  the  time. 
A small  quantity  of  this  goes  a long  way,  say  a small  handful 
to  quite  a pint  of  boiling  water.  To  make  it  nicer,  add  a good 
lump  of  butter  to  the  boiling  water,  and  stir  in  grated  cheese 
alternately  with  the  flom-,  till  the  paste  is  thick.  It  can  then 
be  eaten  as  porridge,  but  for  ordinary  tastes  it  is  nicer  if 
allowed  to  get  cold,  on  a large  dish  or  slab,  then  cut  into  neat 
pieces,  fried  in  boiling  fat  or  oil,  and  served  with  tomato  sauce 
or  mushroom  puree.  If  made  sw-eet  with  sugar  instead  of 


102 


FAST  DAY  AND  VEGETARIAN  COOKERY. 


salt,  and  flavom-ed  delicately  .with  vanilla  or  grated  lemon 
rind,  these  fritters  are  very  nice  served  with  plain,  sweet,  or 
wine  sauce. 

This  same  polenta  makes  a very  nice  dish  if,  when  cooked 
in  the  savoury  fashion  and  let  get  cold,  it  is  taken  up  in 
spoonfuls  and  aivanged  symmetrically  on  a well-huttered  pie- 
dish,  liberally  sprinkled  vdth  tiny  morsels  of  butter,  grated 
Parmesan,  and  coralline  peiiper,  and  then  baked  in  the  oven  till 
of  a pretty  golden  coloiu' ; if  preferred,  good  sauce,  gravy,  or 
tomato  puree  can  be  made  use  of  instead  of  the  cheese  and 
butter.  This  dish  is  also  called  gniocchi.  A similar  and 
rather  more  refined  dish  is  made  by  using  fine  semolina  in 
precisely  the  same  way.  This  is  the  well-known  gniocchi  alia 
romana. 

Nouilles  Paste  with  Tomatoes. — Work  two  or  thi-ee 
eggs  into  lib.  of  floiu-,  add  a pinch  of  salt,  and  ivork  it  into  a 
paste ; roll  it  out  thinly,  and  cut  it  in  fine  strips ; put  as  much 
as  may  he  required  into  a pan  of  hoihng  water,  and  boil  for 
five  or  six  minutes.  Then  dram,  pile  on  a hot  dish,  sprinkle 
with  Parmesan  and  a little  salt  and  iiepper,  and  pom-  over 
them  some  good  tomato  sauce.  The  paste  will  keep  good  for 
some  days. 

Nouilles  Croquettes. — Boil  some  of  the  paste  previously 
cut  into  strijis,  drain  and  mince,  put  it  in  a saucepan  with 
some  grated  Parmesan,  salt,  and  a dash  of  ca3"eime,  stir  in 
a couple  of  spoonfuls  of  thick  white  sauce,  then  tum  the 
mixtin-e  on  to  a flom-ed  lioard,  and  leave  till  cool ; pat  it 
out  with  floured  haudsjtiU  about  2 inches  in  thickness,  cut 
it  into  squares,  egg  and  In-eadci-umh  them,  and  fry  in  boiling 
butter ; drain,  sprinkle  with  grated  cheese,  and  serve  very  hot. 

Nouilles  .1  la  Palermo.— Boil  some  nouilles  strips,  cut 
them  into  inch  pieces,  and  stir  them  over  the  fire  for  a few 
minutes  in  a little  fish  stock,  add  a gill  of  cream,  some  grated 
Parmesan,  a tiiij-  pat  of  Imtter,  jiile  in  the  centre  of  a hot 
dish ; decorate  with  kite-shaped  croutons  of  fried  bread,  rub 
the  yolks  of  a couple  of  hard-boiled  eggs  through  a sieve  over 
it,  and  serve. 

Croustades  of  Nouilles. — Mince  some  nouiUes  paste. 
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boil  this  in  salted  water  for  a few  minutes,  drain  and  put  i t 
in  a stewpan  with  some  grated  Parmesan  and  a piece  of 
butter,  mix  well  over  the  fire,  put  it  in  a buttered  baking  tin, 
press  down  and  leave  till  cool,  then  cut  in  romids  as  directed 
for  rice  timbales,  egg  and  breadcrumb  it  and  fry;  then  remov  e 
the  lids  of  the  croustades,  scoop  out  part  of  the  inside,  and 
fill  up  with  minced  mushrooms  and  crayfish  tails,  moistened 
with  a good  white  sauce. 

Ravioli. — This  dish,  again,  which  is  susceptible  of  great 
variety,  though  very  popular  in  the  north  of  Italy,  does  not  seem 
■to  make  way  in  England.  Still,  it  would  well  repay  attention. 
Por  the  ravioli  prepare  a paste  by  mixing  the  raw  yolks  of  three 
or  fom-  eggs  with  Jib.  of  fine  flom-  and  a saltspoonful  of  salt  ; 
work  it  to  a stiff  paste  with  cold  water,  and  roll  it  out  thinl  y 
to  about  the  thickness  of  a half  crown ; cut  this  into  strip  s 
about  two  finger  breadths  broad,  and  these  again  into  oblongs 
of  nearly  twice  that  length.  (The  paste  if  prefeiTed  can  be 
cut  into  circles  with  a plain  cutter.)  Lay  these  oblongs  out 
on  the  flom-ed  board,  and  brush  the  upper  side  over  lightly 
with  cold  water  by  means  of  a paste  brush ; have  ready  some 
good  farce  of  either  fish  or  vegetables,  richly  seasoned  and 
mixed  with  grated  cheese,  and  place  a small  teaspoonfid  of 
this  on  each  oblong,  folding  it  over  as  you  do  so,  and 
pressing  the  edges  well  together  with  your  well-floured 
hands,  shaping  them  into  half  moons  as  you  do  so. 
(Remember  to  keep  the  board  well-flom-ed  when  rolling 
out  the  ravioli  paste.)  Now  put  these  ravioli  very  care- 
fully into  a panful  of  absolutely  boiling  and  slightly  salted 
water,  bring  it  sharply  to  the  boil  again,  then  draw  it  to  the 
side  of  the  stove,  and  let  it  simmer  there  for  twenty  mmutes  or 
so.  Now  lift  them  out  and  let  them  drain  on  a reversed  sieve- 
Arrange  them  in  a deepish  dish  in  layers,  with  tomato  sauce  or 
good  brown  gravy  and  a good  dust  of  Parmesan  cheese  between 
each  layer.  Finish  off  with  more  sauce  and  some  morsels  of 
butter  scattered  over  the  top,  and  bake  in  a quick  oven  for 
about  fifteen  minutes.  Place  the  dish  while  in  the  oven  in 
another  dish  half-full  of  boiling  water.  Tomatoes,  nmshi-ooms, 
onion,  &c.,  can  all  be  added  to  the  ravioli,  according  to  taste- 
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Very  small  sizes  of  these  ravioli,  poached  in  boiling  salted 
stock,  are  also  nsed  as  a garnish  for  soup,  which  thus  hecomes 
Potage  aux  raviolis. 

The  vegetable  forcemeat  is  made  thus  : Mix  4oz.  of  fresh 
breadcrumbs  with  a spoonful  of  minced  herhs  (thyme,  parsley, 
basil,  marjoram,  and  bay-leaf),  2oz.  of  minced  mushrooms,  loz. 
of  finely  minced  onion,  pepper,  salt,  nutmeg,  a little  butter, 
some  grated  Parmesan,  and  the  raw  yolks  of  two  eggs.  If 
liked,  an  anchovy  or  two  finely  minced  may  be  added  to  the 
farce,  and  the  hasin  in  which  it  is  mixed  can  be  rubbed  with 
fresh  cut  garlic. 

The  ravioli  can  also  be  filled  with  a ragout  of  any  kind,  say 
oysters,  shidmps,  escallops,  or  a mixture  of  fish,  shellfish,  &c., 
tossed  in  very  much  reduced  sauce,  and  seived  mixed  with 
tomato  sauce,  grated  cheese,  or,  without  baking  it,  seiving  it 
like  macaroni.  A very  pretty  dish  is  the  following  : 

Timbale  de  Raviolis  au  Parmesan. — Make  a paste  with 
a handful  of  flour,  a good  pinch  of  caster  sugar,  a piece  of  butter 
the  size  of  a hazel  nut,  and  the  yolks  of  four  raw  eggs  ; roll 
this  paste  out  as  thin  as  a florin,  and  put  it  aside  to  rest. 
Butter  a timbale  mould  thickly,  and  cut  the  paste  out  in 
strips  about  three-quarters  of  an  inch  (rather  less  than  more) 
wide,  trimming  off  the  ends  on  the  cross ; now  arrange  these 
strips  diagonally  roimd  the  mould,  leaving  an  equal  space 
between  each  strip.  Have  ready  some  good  short  paste,  roll  it 
out  a quaifler  of  an  inch  thick,  and  cut  from  it  a roimd  to  fit 
the  bottom  of  the  mould,  and  also  a strip  that  will  just  fit 
round  the  inside  of  the  mould.  Put  in  the  round,  then  roll 
the  strii)  of  paste  up,  brush  the  diagonal  strips  over  with  a 
little  water  by  means  of  a paste  brush,  put  in  your  band  of 
short  paste  and  imroll  it  carefully,  pressing  it  well  on  to  the 
strips,  taking  care  not  to  disarrange  these  latter  ; wet  one  end 
of  the  band,  and  press  it  well  on  to  the  other,  so  as  to  leave 
as  little  mark  of  the  join  as  possible.  Mai-k  out  the  round  at 
the  bottom  with  a plain  round  cutter  to  make  a lid,  and  prick 
the  paste  all  round  and  at  the  bottom  with  a fork  to  prevent 
its  rising.  Lay  a piece  of  buttered  paper  at  the  bottom, 
and  fill  up  the  mould  with  rice  or  dried  peas  to  keep  the 
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paste  in  shape,  and  let  it  bake  till  of  a pretty  golden  coloui-. 
Have  ready  on  some  floured  tins  some  ravioli  made  as  above 
(tbe  balf-nioons  will  be  best  for  tbis  purpose),  filled  witb  any 
farce — tbe  ricber  tbe  better — you  fancy,  and  five  minutes 
before  tbey  are  wanted  poacb  tbem  lig’btly  in  boiling 
salted  water;  drain  tbem,  lay  tbem  in  a saucepan  in  wbicb 
you  bave  melted  2oz.  or  3oz.  of  butter,  dust  tbem  freely 
witb  fresbly  grated  Parmesan,  add  a few  spoonfuls  of  stock 
and  good  tomato  sauce,  and  toss  tbem  all  (being  careful  not  to 
break  tbem)  over  tbe  fire  for  a few  minutes.  Now  pom’  tbis 
mixtiu’e  into  tbe  mould,  tm’ii  it  over  on  to  a disb,  remove  tbe 
timbale  mould  and  take  off  tbe  cover,  replacing  it  witb  a crown 
of  some  of  tbe  little  ravioli  kept  back  for  tbis  purpose  ; dust 
these  with  Parmesan,  and  a spoonful  or  so  of  well-colom’ed 
tomato  sauce,  and  serve.  Macaroni  boiled  and  mixed  witb  a 
rich  mushroom  and  tomato  sauce,  with  plenty  of  coralline 
pepper  and  grated  Parmesan,  is  also  very  good  served  in  this 
way. 

Pancakes  a la  Bechamel. — Make  half  a dozen  or  so  of 
good  pancakes,  flavouring  them,  however,  with  coralline 
pepper  and  salt  instead  of  sugar.  Then  lay  tbem  one  by  one 
on  a silver  disb,  strewing  each  over  as  you  lay  it  in  witb 
grated  cheese  and  some  rather  thick  creamy  bechamel,  and 
pouring  over  it  all  at  tbe  last  some  fresh  butter  melted ; 
set  tbe  disb  in  tbe  oven,  or  brown  it  witb  a salamander,  and 
sei-ve. 
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CHAPTER  VIII. 

VEGETABLES. 

It  is  curious  to  notice  how  small  a part  vegetables  have 
played  of  late  years  in  our  menus.  Take  up  a cookery  book  of 
the  early  part  of  the  last  centmy,  and  you  will  be  astonished  to 
see  how  long  was  the  list  of  snch  culinary  dainties  within  the 
reach  of  the  housewife  of  those  days.  Of  some  we  have  even 
lost  sight  of  the  very  names,  while  others  we  only  know  in  tins. 
Certain  it  is  that  the  housekeeper  then  had  much  clearer  notions 
on  the  subject  of  potting,  pickling,  and  preserving  than  we  have, 
whose  one  idea  is  the  grocer  if  our  suj>ply  of  green  meat  fails. 
Who  in  these  days  dreams  of  a salad  of  boiled  hops  ? Or  to 
whom  does  a “ tansy  " pudding  represent  anjdhing  ? While  we 
doiibt  if  one  cook  in  fifty  could  say  what  “clary’’  might  be, 
or  how  it  was  to  be  treated.  But  to  ensure  vegetables  their 
proper  place  on  the  menu,  they  must  be  properly  cooked. 
This,  it  will  no  doubt  be  observed,  is  a foregone  conclusion, 
patent  to  everyone.  Still,  patent  as  the  fact  may  be,  it  may 
be  safely  asserted  that  not  in  one  house  in  ten  can  you  Ije 
certain  of  having  your  vegetables  properly  prepared,  even 
when  the  only  method  is  the  pimely  English  one  of  plain 
boiling  them  ! The  custom  of  having  “ vegetable  entremets," 
i.e.,  dishes  compounded  of  vegetables  ajone,  is  slowly  coming 
to  the  front,  but  as  a general  i-ule  in  British  households  vege- 
tables are  httle  more  than  a garnish  to  the  joint.  This  is  a 
pity,  for  they  are  well  worth  a separate  existence ; and  it  is 
not  vegetarians  alone  who  would  welcome  some  of  the  succu- 
lent petits  plats  which  make  their  appearance,  as  a matter  of 
course,  abroad.  But  before  giving  some  of  these,  it  may  be 
well  to  say  a few  words  on  the  jilain  boiling  of  green  food.  It 
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may  seem  a bull  to  declare  that,  to  ensure  properly  boiled 
vegetables,  they  should  never  be  boiled  at  all ; but  it  is  a fact 
nevertheless,  as  anyone  who  has  tasted  steamed  vegetables 
will  at  once  allow.  Now,  there  is  no  sort  of  difficulty  in  cooking 
them  in  this  way.  The  “ Rapid  ” steamer  is  well  known,  and 
many  use  it  in  their  kitchen  for  potatoes  ; but  if  they  will  use 
it  for  their  greens,  &c.,  they  will  be  astonished  at  the  reforma- 
tion this  little  utensil  will  effect.  When  steaming  the  vege- 
tables, salt  them  as  usual,  and  add  onion,  herbs,  and  seasoning 
to  the  water  under  them,  as  this  gives  them  the  desired  flavour, 
without  reducing  them  to  the  sloppy,  watery  pulp  so  often 
seen.  All  green  vegetables  should  be  put  on  in  boiling  water, 
which  should  be  kept  boiling  sharply  all  the  time  to  pi’eserve 
their  colour,  if  they  are  not  steamed ; and  they  must  be 
thoroughly  drained  before  placing  them  on  the  dish,  even  if 
the  latter  does  contain  a strainer. 

It  is  wonderful,  if  a little  trouble  is  taken,  how  much  variety 
one  may  obtain  from  the  simplest  materials.  For  instance, 
take  that  common  winter  vegetable,  “ greens.”  Well  wash  it, 
pick  it  over,  and  tie  it  up  in  little  bundles,  and  steam  or  boil 
it,  then  drain  it  well  by  the  side  of  the  fire  ; dish  it  on  nicely 
fried  croutons,  one  to  each  little  bundle,  and  serve  with  either 
plain  oiled  butter  or  a French  salad  dressing  of  oil,  vinegar, 
salt,  and  pepper,  handed  round  with  it.  All  the  genera 
of  “ greens,”  from  turnip  tops  upwards  and  downwards,  can 
be  treated  with  advantage  in  this  way.  Or,  when  boiled, 
drain  them,  rub  them  through  a sieve,  put  them  in  a pan  with 
a piece  of  butter,  adding  gradually  a little  milk,  cream,  or 
stock  (or  a mixture),  season  to  taste  with  white  pepper  and 
a dash  of  nutmeg,  make  it  hot,  and  serve.  In  short,  these 
vegetables  can  be  treated  in  all  the  ways  of  which  spinach  is 
susceptible. 

Or,  again,  there  is  “ colcannon,”  a method  of  using  up  cold 
cabbage  and  potato  used  for  “ bubble  and  squeak,”  but  which 
would  be  found  equally  satisfactory  by  itself,  or  as  an  addition 
to  many  other  dishes.  For  this  take  equal  quantities  of 
mashed  potatoes  and  boiled  greens,  nib  them  through  a sieve, 
mixing  them  well,  add  to  them  pepper  and  salt  to  taste,  a 
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morsel  of  butter,  and  a well-beaten  egg ; butter  a small 
pudding  basin,  press  this  mixture  into  it,  and  bake  in  a hot 
oven  for  half  to  three-quarters  of  an  hour.  Turn  it  out,  and 
serve  either  alone,  or  with  broiled  mushrooms,  or  fried  Icthys 
sausages  round  it.  When  making  ready  white  vegetables,  such 
as  celery,  seakale,  salsify,  &c.,  for  the  pot,  it  is  well,  while 
preparing  them,  to  lay  them  as  they  are  ready  in  water  slightly 
acidulated  with  either  idnegar  or  lemon  juice,  and  also  to  add 
some  acid  to  the  water  in  which  they  are  steamed  or  boiled. 
These  again  must  be  perfectly  drained  in  a colander  near  the 
fire,  and  can  be  served  either  plain,  or  with  drawn  buttei', 
melted  butter,  white  sauce,  bechamel,  or  salad  dressing,  as 
preferred.  Served  with  any  of  these  sauces,  they  make  pai-ti- 
cularly  delicate  entremets. 

In  boiling  asparagus,  there  is  a secret  that  but  few  people 
seem  aware  of,  and  it  is  this.  Tie  up  the  asparagus  in  small 
bundles,  and  set  them  upright  in  the  saucepan,  in  boiling 
water,  reaching  to  just  below  the  green  paid.  Let  this  boil 
steadily  till  they  are  cooked,  when  it  will  be  found  that  the 
heads,  which  have  been  only  steamed,  will  be  just  ready  by  the 
same  time  as  the  coarser  white  part  is  tender.  Cooked  like 
this,  the  heads  do  not  fall  off  in  the  way  they  often  do  when 
they  have  to  wait  in  the  water  for  the  stalks  to  be  cooked.  A 
fancy  has  grown  up  of  late  years  of  serving  cold  asparagus 
with  iced  sauce,  but  though  this  is  a commendable  way  of 
finishing  any  that  may  be  left  over  from  a previous  meal,  it 
will  be  found  that  asparagus  is  never  in  perfection  if  perfectly 
cold.  The  best  plan  is  to  let  it  partially  cool,  dish  it  on  a cold 
dish,  and  then  seiwe  with  the  iced  sauce.  The  solid  ice  dish 
lately  brought  out  by  Mrs.  A.  B.  Marshall  would  be  just  the 
thing  for  seiwing  asparagus  in  this  way. 

French  beans  are  also  sufferers  by  our  common  methods  of 
cooking.  We  use  them  too  old,  and  to  make  them  eatable 
have  to  cut  and  string  them,  a process  which  lets  out  more 
than  half  their  flavour  into  the  water  theyai-e  boiled  in.  They 
should  be  eaten  when  young  enough  to  require  nothing  beyond 
washing.  If  they  have  outgrovm  this  stage,  let  them  grow  on 
till  the  seed  has  formed  and  is  a perfect  though  unripe  haricot. 
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These  can  then  be  cooked  in  precisely  the  same  way  as  the 
parent  bean  and  are  most  delicious,  biit  are  seldom  seen  thus 
dressed  in  this  country.  If,  however,  necessity  compels  yon  to 
eat  French  beans  when  they  are  too  tough  to  eat  without 
“ stringing,”  boil  them  in  the  usual  way,  drain  them  perfectly, 
and  put  them  into  a pan  with  a good  tablespoouful  of  minced 
fine  herbs  (parsley  and  shallot,  or  chives),  a little  pepper,  salt, 
an  ounce  or  two  of  fresh  butter,  and  the  juice  of  a lemon,  and 
stir  it  over  the  fire  till  the  butter  is  all  melted,  then  serve 
garnished  with  fried  croutons. — Or,  a la  Bechamel : Cook  them 
as  before,  drain  them,  and  toss  them  in  butter  seasoned  with 
white  pepper,  salt,  and  lemon  juice,  and  stir  in  just  at  the  last 
a spoonful  of  creamy  bechamel  sauce. — Or,  d la  Lyonnaise  : 
Slice  some  onions  so  as  to  form  rings,  and  fry  these  in  butter 
till  of  a golden  brown  ; work  a good  piece  of  butter  into  half  a 
gill  (or  more,  according  to  the  beans)  of  Espagnole  sauce,  then 
drain  the  onions  and  the  already  cooked  beans,  and  put  them 
into  this  sauce,  stirring  it  all  together  over  the  fire  till  it  is  all 
quite  hot ; season  with  salt  and  pepper,  and  serve  either  plain 
or  on  a fried  crouton.  Or,  au  ieurre  noir  : String  the  beans 
but  do  not  shred  them,  boil  them,  drain  them  thoroughly,  pile 
them  up  on  a hot  dish  and  serve  with  black  butter  poured 
generously  over  them.  The  cook  should  bear  in  mind  that  the 
water  in  which  any  vegetables  have  been  boiled  is  an  excellent 
foimdation  for  vegetable  stock,  whether  white  or  brown  ; pro- 
vided, of  course,  that  no  soda  has  been  used  to  “ bring  up  the 
colour.” 

Windsor  or  broad  beans  are  also  very  good,  thoiigh  we 
generally  eat  them  too  old.  In  this  last  case  they  should  be 
boiled  with  some  salt  (in  ordinary  cases  never  put  salt  to 
beans  till  they  are  cooked,  or  they  will  burst  and  spoil),  and 
as  soon  as  the  skin  cracks  be  lifted  out  and  tbrown  into  cold 
water,  when  the  outer  skin  can  be  imbbed  off  with  the  greatest 
ease,  and  the  beans  themselves  finished  off  with  butter,  lemon 
juice,  &c.,  like  French  beans,  or  heated  in  a poulette,  creme, 
bechamel,  or  parsley  sauce.  Lettuces,  again,  we  seldom 
use  except  raw,  yet,  treated  like  greens  or  like  spinach,  they 
make  a most  dainty  dish. 


no 


PAST  DAY  AND  VEGETARIAN  COOKERY. 


It  is  unnecessary  to  go  on  multiplying  methods  of  plain 
cooking  vegetables,  for  when  an  intelligent  cook’s  attention 
has  been  tumed  to  the  sxibject,  and  she  has  mastered  the 
original  boiling,  the  subject  presents  but  little  difficulty.  The 
points  to  remember  are  the  acidulated  water  for  the  white 
vegetables ; and  rapid  boiling  in  plenty  of  water,  and  most 
pimctilious  draining,  for  the  green  ones,  or,  indeed,  for  any 
leguminous  food.  A young  cook  should  above  all  things  be 
taught  never  to  squeeze  vegetables  to  get  the  wet  out  of  them, 
for  in  so  doing  she  only  braises  them  and  lets  out  the  best 
of  their  juice.  If  placed  in  a colander,  or  sieve,  by  the  fire 
they  will  drain  themselves,  and  wiU  come  to  table  in  a crisp, 
appetising  condition,  very  different  from  the  pulpy,  odoriferous, 
smashed-up  mass  we  all  know  too  well. 

All  this,  however,  as  our  taste  in  cookery  improves  and 
extends,  is  slowly  being  altered,  and  vegetables  are  resuming 
gradually  the  place  in  oim  menus  that  of  right  belongs  to 
them.  We  have  become  aware  (a  fact,  by  the  way,  patent 
to  om'  great-grandmothers)  that  they  can  be  utilised  in  all  sorts 
of  ways,  making  most  excellent  entrees,  second  coimse  and 
breakfast  dishes,  to  say  nothing  of  salads  for  all  times  and 
seasons,  and  it  may  reasonably  be  hoped  that  ere  long  our 
vegetables  will  receive  at  the  hands  of  our  cooks  the  attention 
and  cai’e  they  fully  deserve. 

Mushrooms  a la  Proven^ale. — Wash  and  dry  the  mush- 
rooms thoroughly  and  take  out  the  stalks.  Mince  the  latter 
with  a little  shallot  (one  large  one  or  two  small  shallots  are 
sufficient  for  a small  dish),  and  toss  it  till  lightly  coloured  in 
oil  or  butter.  RuId  a stewpan  across  two  or  three  times  with  a 
freshly  cut  clove  of  garlic,  and  lay  in  it  the  mince,  witli  a 
couple  of  finely  minced  anchovies,  a bay-leaf,  and  the  mush- 
rooms. Let  them  all  stew  together,  moistening  it  with  a little 
good  brown  (vegetable)  stock,  seasoning  to  taste,  a squeeze  of 
lemon  juice,  and  a little  minced  parsley.  When  the  mush- 
rooms are  cooked,  remove  the  bay-leaf,  and  dish  them  on  a 
hot  dish  with  their  gravy,  garnished  with  fried  croutons  of 
bread,  and  add  just  before  serving  a few  drops  of  lemon  juice 
and  another  pinch  of  minced  parsley.  Serve  very  hot. 
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Mushrooms  a la  Maitee  d’hotel. — Prepare  some  maitre 
d’hotel  butter  in  the  usual  way,  have  ready  some  nicely  broiled 
and  seasoned  mushrooms,  place  each  on  a crouton  of  fried 
bread,  and  lay  in  the  cup-shaped  hollow  of  each  a little  heap 
of  the  butter,  and  serve  very  hot.  A variation  of  this,  known 
as  mushrooms  aux  anchois,  is  made  by  making  some  anchovy 
butter,  or  the  mixtm-e  of  parsley  and  anchovy  known  as 
“ green  butter,”  spreading  some  hot  toast  rather  thickly  with 
it,  placing  a broiled  mushroom  on  each  square  of  the  toast, 
seasoning  it  with  a very  little  salt  and  freshly  gi'ound  pepper, 
and  a tiny  lump  of  anchovy  butter  in  the  cup  of  each  mush- 
room, adding  a squeeze  of  lemon  juice  just  at  ihe  last. 

Mushrooms  and  Eggs. — Mince  some  mushrooms  finely 
and  cook  them  in  some  good  rich  tomato  sauce  until  they  are 
tender  and  the  sauce  is  pretty  thick;  now  add  to  these  as 
many  eggs  as  you  like  (using  four  whites  to  six  yolks),  and 
stir  this  carefiilly  over  the  fire  till  set ; then  poiir  it  on  to  hot 
buttered  toast,  and  seiwe  very  hot. 

Cannelons  op  Mushrooms.  — Mince  some  mushrooms 
and  put  them  in  a stewpan  with  minced  parsley  and  shallot, 
and  toss  the  whole  in  butter  till  nicely  browned;  then  add 
a seasoning  of  white  pepper,  salt,  and  sufficient  stock  to 
moisten  them,  and  let  the  whole  simmer  till  the  mushrooms 
are  cooked  and  the  sauce  is  thick ; now  stir  in,  off  the  fix-e,  the 
yolks  of  three  eggs  (for  a fair-sized  dish),  with  a squeeze  of 
lemon  juice,  and  pxxt  the  mixtui-e  aside  to  cool ; then  roll  some 
paste  out  veiy  thin,  cut  it  into  oblongs,  pxxt  a spooxxfxxl  of  the 
mxxshx’oom  mixtxxre  oxx  each,  moisten  the  edges  of  the  paste 
and  x-oll  it  xxp  in  the  shape  of  saxxsages,  brxxsh  thexxx  over  with 
egg,  dip  them  in  bx’eadcxuxnxbs,  and  fxy  in  plenty  of  oil. 

Cassolettes  de  Champignons  aux  (Eups. — Cxxt  some 
slices  of  bx-ead  aboxxt  IJin.  thick,  and  stamp  them  out  with  a 
plain  roxxnd  2Jin.  cxxtter,  stamping  oxxt  the  centx-e  three  pax-ts 
of  the  thickness  of  the  bx’ead  with  another  cutter  a size  smaller 
than  the  first ; fxy  these  eases  in  smoking  oil  till  of  a golden 
brown,  then  dx'aixx,  scoop  oxxt  the  centx’es,  sprixxkle  with  minced 
pax’sley  and  corallixxe  pepper,  and  keep  thexn  hot.  Now 
px-epax’e  a pux’ee  by  washing,  dxying,  and  finely  choppixig  11b. 
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of  mushrooms,  and  putting  them  in  a sautepan  with  IJ  oz.  of 
hutter;  let  them  draw  down  at  the  side  of  the  stove  for  seven  or 
eight  minutes,  then  stir  in  among  them  two  tahlespoonfuls  of 
freshly  made  bread  crumbs,  season  with  pepper  and  salt,  add 
a teaspoonful  of  espagnole  inaigre,  let  it  boil  up,  and  mix  into 
it  a teaspoonful  of  chopped  parsley.  Fill  up  the  cassolettes 
with  this  puree,  and  on  the  top  of  this  place  a small  neatly 
trimmed  poached  egg,  and  serve  hot. 

Tomates  adx  Champignons. — Remove  the  stalks  and  pips 
from  some  tomatoes,  wash,  dry,  and  chop  finely  six  or  eight 
mushrooms,  and  fry  these  for  ten  minutes  with  14oz.  of  butter, 
pepper,  salt,  and  half  a shallot,  or  some  chives  minced  finely. 
Now  mix  in  two  tablespoonfuls  of  freshly-made  white  bread- 
crumbs, and  let  it  all  stand  at  the  side  of  the  stove  for  five  or 
six  minutes ; then  fill  up  the  tomatoes  wdth  this  mixture, 
sprinkle  each  with  a few  browned  breadcrumbs,  put  a morsel 
of  butter  on  each,  and  set  them  in  the  oven  on  a buttered  tin 
for  twelve  minutes. 

Mushrooms  Cooked  under  Glass. — Cleanse  each  mush- 
room carefully,  place  it  on  a piece  of  toast,  season  it  with 
pepper,  salt  and  lemon  juice,  and  add  a small  piece  of  butter ; 
set  this  all  in  front  of  the  fire,  turn  a small  tumbler  over  it. 
and  let  it  cook  in  its  own  steam.  If  a large  glass  is  attainable, 
two  or  three  mushrooms  could  be  cooked  together.  Seiwe  on 
the  toast  on  which  they  were  cooked. 

Mushrooms  Baked. — Cleanse  some  large  mushrooms,  and 
butter  as  many  slices  of  hot  toast  as  there  are  mushrooms, 
then  put  the  latter  on  the  toast,  and  set  both  in  a well-buttered 
tin,  sprinkle  the  mushrooms,  which  should  stand  cup-side 
uppermost,  with  salt,  pepper,  lemon  juice,  and  a tiny  lump 
of  butter  on  each,  cover  them  wdth  another  tin,  and  cook  in  the 
oven  for  eight  or  ten  minutes. 

Mushrooms  au  Beurre. — Clean  some  mushroom  buttons, 
with  a piece  of  flannel  and  a little  salt,  after  removing  the 
stems,  then  wipe  them  well,  and  leave  them  for  a few  minutes 
folded  up  in  a dry  cloth  to  remove  all  chance  of  moisture.  For 
each  pint  of  these  mushrooms  put  lAoz.  of  fresh  butter  in  a 
ste^vpan,  and  toss  it  till  it  begins  to  colour,  then  lay  in  the 
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mushrooms  and  shake  the  pan  over  a clear  fire  so  that  they 
may  not  catch  (which  they  are  apt  to  do),  till  they  have 
simmered  for  three  minutes,  then  strew  them  lightly  with  a 
little  salt  and  cayenne,  and  a very  little  powdered  mace.  Stew 
them  in  this  till  perfectly  tender,  then  serve.  They  require  no 
additional  sauce  beyond  their  o-^vn  gi’avy.  If  drained  from 
their  liquor  they  are  excellent  cold,  while  the  butter  is  delicious 
for  sauces  or  for  potted  meat.  Mushrooms  cooked  in  this  way 
drained  from  the  butter,  set  aside  till  cold,  and  then  packed 
closely  in  small  jars,  will  keep  admirably  if  some  tepid 
clarified  butter  be  poured  over  them,  and  the  jars  tied  up  with 
paper  covers  when  cold. 

Petits  Pois  a la  Venitienne. — Put  on  some  peas  in  boil- 
ing water  with  a bimch  of  mint,  season  the  water  with  a very 
little  soda,  salt,  and  sugar,  boil  the  peas  for  fifteen  or  twenty 
minutes,  then  strain  them,  and  mix  them  with  an  onion  puree 
replace  them  in  the  stewpan,  bring  them  to  the  boil ; now  turn 
them  out  on  a hot  dish,  and  serve  garnished  with  fried  croutons 
and  slices  of  tomato  cooked  in  this  way  : Slice  some  raw  ripe 
tomatoes,  and  season  them  with  chopped  fresh  mushrooms, 
coralline  pepper,  and  a dust  of  salt ; then  lay  them  in  a buttered 
baking  tin,  with  a buttered  paper  over  them,  and  cook  in  the 
oven  for  ten  minutes.  For  the  onion  puree,  fry  four  sliced 
onions  in  IJoz.  of  butter,  without  allowing  them  to  colour, 
then  stir  into  them  a gill  of  cream,  simmer  till  tender,  and 
rub  them  through  a sieve.  Peas  cooked  in  this  way,  and 
allowed  to  cool  and  stiffen  in  the  soubise  (onion  piu-ee),  can 
also  be  shaped  into  cutlets  with  well-floured  hands,  dipped  in 
beaten  egg  and  breadcrumb,  and  fried  in  oil;  then  drained, 
dusted  with  coralline  pepper  and  minced  parsley,  and  served  on 
a napkin. 

Geeen  Peas  and  Carrots. — Scrape  some  young  can-ots, 
and  cut  them  into  julienne  strips,  put  them  in  a stewpan  with 
a good  lump  of  butter,  a sprinkling  of  sugar,  a little  salt  and 
pepper,  cover  the  pan  and  simmer  its  contents  for  about  three- 
quarters  of  an  hour,  shaking  every  now  and  again  ; shell  half 
a peck  of  young  green  peas,  put  them  in  boiling  water  with  a 
little  mint,  and  boil  till  nearly  tender,  then  drain,  put  them  in 
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the  pan  with  the  carrots,  add  more  butter  and  simmer  till  both 
peas  and  caiTots  are  tender.  Seiwe  very  hot. 

Green  Peas  and  Dumplings. — Put  haK  a peck  of  shelled 
peas  in  boiling  water  with  a sprig  of  mint  and  a lump  of  sugar. 
Put  loz.  of  butter  into  three  of  flour,  mix  with  suSicient  cold 
water  to  form  a paste,  roll  it  out,  add  about  4oz.  more  of  butter, 
roll  out  again,  then  make  it  into  a ball  and  breaking  ofl;  small 
pieces  make  them  into  tiny  dumplings ; when  the  peas  are 
nearly  cooked,  drop  the  dumplings  into  the  pan  with  them 
and  continue  cooking  for  a few  minutes,  then  drain  off  the 
water,  add  a small  pat  of  butter,  some  salt  and  pejiper,  and 
shake  over  the  fire  till  the  butter  is  absorbed,  then  turn  into 
a hot  dish. 

Stewed  Green  Peas. — Put  about  a quart  of  shelled  peas 
into  a pan  with  a shredded  lettuce,  a green  onion,  a sprig  of 
mint,  and  a lump  of  sugar,  cover  with  boiling  water  and  cook 
till  done,  then  remove  the  onion  and  mint  and  strain  ofl^  the 
water ; knead  together  a couple  of  ounces  of  butter  with  a 
dessertspoonful  of  flour,  add  it  to  the  peas  and  toss  over  the  fire 
till  well  mixed. 

Epinards  aux  Huitres. — Place  a veiy  finely  chopped 
onion  in  a stewpan  with  1 oz.  of  butter,  and  fry  it  a golden 
brown,  then  add  to  it  a tablespoonful  of  cooked  and  finely 
minced  spinach,  with  a wineglassful  of  white  vdne.  Chop 
eighteen  oysters  rather  small,  season  them  with  salt  and 
pepper  and  a squeeze  of  lemon  juice,  and  put  them  into  the 
pan  with  the  spinach  and  let  it  aU  stew  together  for  fifteen 
minutes ; now  stir  in  a whole  raw  egg,  and  a bruised  clove  of 
garlic,  (for  English  tastes,  it  would  be  better  to  rab  the  stew- 
pan  two  or  thi-ee  times  across  ivith  freshly  cut  garlic,  to  staid 
with,  instead  of  putting  in  the  clove  of  garlic  whole)  stir  the 
mixture  all  together ; have  ready  some  oysters  bearded  and 
blanched,  take  six  large  and  well  washed  oyster  or  scallop 
shells,  lay  three  of  the  blanched  oysters  in  each,  then  cover 
them  with  the  spinach  mixture,  sprinkle  the  tops  with  freshly 
made  bread  crumbs,  flatten  and  smooth  tlie  tops  with  a knife, 
pour  a little  clarified  butter  over  them  and  bake  in  the  oven  for 
three  minutes.  Serve  in  the  shells  on  a napkin. 
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Spinach  Souffles. — Bring  a pound  of  well  washed  spinach 
to  the  boil  with  a pinch  of  salt  and  a morsel  of  soda ; then 
strain  and  press  it  quite  dry,  rub  it  through  a fine  wire  sieve, 
add  to  it  the  raw  yolks  of  three  eggs,  a dust  of  white  pepper,  a 
very  little  caster  sugar,  two  tablespoonfuls  of  cream,  and  four 
whites  of  egg,  both  whipped  as  stiff  as  possible,  mix  this  all 
well,  pour  it  into  little  paper  cases  previously  oiled  and  dried, 
and  bake  in  a moderate  oven  for  twelve  or  fifteen  mimites. 
Seive  at  once.  (Before  putting  the  souffles  into  the  oven 
sprinkle  their  tops  with  a few  browned  breadcrumbs,  and  some 
•morsels  of  butter.) 

Spinach  1 la  Piemontaise. — Blanch  some  young  and 
tender  spinach  in  boiling  water ; as  soon  as  it  is  tender,  drain 
it  well  and  press  it  in  a clean  cloth  to  extract  all  possible 
moisture  ; now  place  about  4 oz.  of  butter  in  a pan,  and  when 
lightly  bi'owned  add  to  it  a small  lump  of  anchovy  butter,  a 
suspicion  of  garlic,  and  lastly  the  spinach,  season  it  to  taste, 
moisten  it  with  some  rich  espagnole  sauce,  and  let  it  cook  till 
done.  Serve  on  a hot  dish,  or  in  the  pan  it  was  cooked  in,  as 
you  choose. 

Epinaeds  a la  Maitee  d’ hotel. — Blanch  the  spinach  in 
boiling  water,  till  it  gives  easily  when  crushed  between  the 
fingers,  then  thi-ow  it  at  once  into  cold  water,  drain  and  dry  it 
well,  mince  it,  not  toofflnely,  put  it  in  a pan  by  itself,  and  let  it 
heat  in  the  bain-marie  ; when  hot  stir  well  into  it  some  salt, 
black  pepper,  a grate  of  nutmeg,  and  lastly  a good  piece  of 
butter,  mix  it  all  well  together  over  the  fire  till  the  butter 
is  perfectly  melted,  add  a squeeze  of  lemon  juice,  and  serve 
either  as  a border  to  something  else,  or  as  a dish  by  itself, 
garnished  with  delicately  fried  croutons. 

Chicoeee  ah  Jus.  (Endive  with  gravy.) — Trim  off  any 
green  leaves  from  the  heads  of  endive,  wash  them  well,  break 
them  into  little  sprays,  and  blanch  these  thorougldy  in  boiling 
salted  water,  drain  them,  throw  them  into  cold  water,  then  dry 
them  carefully  in  a clean  cloth,  and  mince  them.  Eow  place 
the  endive  in  a pan  with  a few  spoonfuls  of  stock,  and  let  it  all 
cook  very  gently,  adding  as  it  gets  dry  about  a gill  of  rich 
espagnole  sauce,  let  it  cook  till  thoroughly  done,  then  stir  in  a 
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small  piece  of  butter,  a grain  of  sugar,  and  a very  little  melted 
glaze ; aiTange  it  on  a hot  dish  with  fried  croutons  roimd  it, 
and  some  poached  eggs  on  the  top.  Endive  is  equally  nice 
cooked  in  this  way,  only  using  cream  or  very  creamy  bechamel 
sauce  instead  of  the  espagnole,  and  it  is  then  called  cliicoree 
d la  creme.  Lettuce  can  be  cooked  in  the  same  way,  but  takes 
considerably  longer  to  cook  than  the  endive. 

Haricots  de  Soissons  au  Beurre. — Soak  the  beans  in 
plenty  of  water  for  twelve  to  twenty-foiu’  houi-s,  then  drain 
them,  put  them  on  in  a pan  with  sufficient  cold  water  to  cover 
them  thoroughly,  and  simmer  them  steadily  for  quite  an  hour, 
with  an  onion  stuck  with  two  or  three  cloves,  and  a good 
bouquet ; do  not  put  in  any  salt  till  just  as  they  are  done  or 
they  will  burst.  When  cooked  strain  them  in  a colander, 
and  put  them  in  a pan  with  an  ounce  of  butter,  two  table- 
spoonfuls of  good  bechamel,  salt  and  pepper  to  taste,  the 
juice  of  half  a lemon,  and  a teaspoonful  of  blanched  and 
minced  parsley,  and  toss  them  in  this  till  quite  hot  and  well 
mixed.  This  is  for  a pint  of  beans.  A la  maitre  d'lwtel. — Cook 
the  beans  as  before,  then  drain  them  well  and  stir  them  into 
half  a.  pint  or  so  of  good  parsley  sauce.  A Vallemande,  aux 
tomates,  or  d la  soubise,  are  cooked  in  the  same  way,  only 
varying  the  sauces.  Red  beans  and  the  dried  green  ones, 
known  as  “ flageolets,”  can  all  be  cooked  in  the  same  way. 

Celeri  .1  LA  Bouquerel.— Take  eight  roots  of  celery, 
quarter  and  trim  them,  remoidng  any  hard  stringy  pieces, 
parboil  them  for  ten  minutes  or  so  in  boiling  water,  then  stew 
them  carefully  in  some  stock  with  butter.  When  cooked,  rub 
half  at  least  tln-ough  a sieve,  and  make  a puree  of  it  with  a 
little  milk  or  cream  and  seasoning  to  taste,  and  keep  it  hot. 
Meanwhile  take  the  rest  of  the  celery,  and  dip  the  pieces  in 
some  very  thick  rich  bechamel  sauce,  and  let  it  get  cold  ; 
Avhen  cold,  egg  and  breadcrumb  it  tivice,  fry  it  a golden  broivn 
in  plenty  of  boiling  fat,  arrange  the  pieces  en  couronne  in  a hot 
dish,  filling  up  the  centre  with  the  puree  of  celery,  into  which 
a small  piece  of  butter  should  be  stiived  just  at  the  last  minute. 
Celery  can  also  be  stewed  with  bechamel,  espagnole,  or  curry 
sauce,  or  cooked  au  gratin  like  Jeiaisalem  aidichokes. 
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Celeei  a la  Dtrc HESSE. — Cook  the  celery  very  gently  in  a 
little  milk  and  water  nicely  seasoned,  then  when  cooked,  cut  it 
into  neat  lengths,  arrange  a layer  on  a fireproof  dish,  season 
with  a very  little  salt  and  white  pepper,  pour  a little  creamy 
bechamel  over  it,  and  repeat  these  two  layers  till  the  dish  is 
full,  raising  it  as  much  as  possible  in  a pyramid  shape  ; sprinkle 
it  pretty  thickly  with  freshly  grated  Parmesan  cheese,  pom- 
some  oiled  butter  over  it,  and  set  it  in  the  oven  for  ten  minutes 
to  brown.  Salsify,  and  cucumbers  can  also  be  cooked  in  this 
way. 

Celery  is  also  excellent  if  cooked  as  advised  in  celeri  a,  la 
Bouquerel,  only  substituting  a rather  thick  puree  soubise.  or 
rich  tomato  sauce  for  the  puree  of  celery. 

Carrots  .1  la  Hollandaise. — Scrape  the  carrots  and 
slice  them  thinly,  put  them  in  a stewpan  with  just  enough 
water  to  cover  them,  a couple  of  fried  onions,  a dessei-tspoonful 
of  minced  parsley  and  some  pepper  and  salt,  simmer  tiU  the 
can-ots  are  tender,  drain,  add  a small  pat  of  butter  and 
serve. 

A LA  Flamande. — Scrape  some  very  small  new  carrots 

and  keep  them  whole  ; if  large,  they  must  be  halved  ; set  them 
in  a stewpan  with  cold  water  enough  to  cover  them,  and  a little 
salt,  bring  the  water  to  the  boil,  then  strain,  and  dry  the 
carrots  in  a clean  cloth.  Put  an  ounce  of  butter  into  the.  pan, 
and  when  melted  add  the  cai-i-ots,  cover  the  pan  and  fry  its  con- 
tents for  a quarter  of  an  hour,  add  a quarter  pint  of  vegetable 
stock  and  the  pulp  of  three  large  tomatoes,  recover  the  pan  and 
simmer  till  the  carrots  are  tender.  Cut  three  or  four  tomatoes 
into  quarters,  place  them  in  a buttered  saute  pan,  season 
with  salt  and  pepper,  cover  with  biittered  paper,  and  cook 
in  the  oven ; fry  some  kite  shaped  croutons  a pale  colour, 
arrange  them  round  a dish  in  border  foi-m,  place  the 
tomatoes  on  the  croutons,  i-ub  up  a quarter  ounce  of  Mar- 
shall’s creme  de  riz  with  a tablespoonful  of  vegetable  stock, 
pour  it  into  the  pan  with  the  caiTots,  let  them  reboil,  then  turn 
them  into  the  centre  of  the  croutons ; sprinkle  them  with 
chopped  parsley,  and  serve. 

Aubergines,  or  egg  plant  fruit,  are  very  acceptable  to 


118 


FAST  DAY  AND  VEGETARIAN  COOKERY. 


many  palates  and  foim  a pleasant  change ; they  may  he 
served  in  various  ways.  Stuffed. — Cut  the  fruit  in  halves 
lengthways,  remove  some  of  the  pulp  without  breaking 
the  skin,  mix  with  this  a little  fine  breadciaxmb,  pepper 
and  salt,  and  the  yolk  of  an  egg  or  a spoonful  of  cream,  fill 
the  cavities  with  this  mixture,  place  the  halves  together 
again,  tie  round  and  bake  in  a buttered  tin.  With 
tomato  sauce. — Divide  the  fruit  lengthways,  season  with  salt 
and  pepper  and  cook  in  a buttered  tin  in  the  oven  ; when  done 
place  them  carefully  on  a hot  dish  and  pom’  a thick  tomato 
sauce  over  them.  With  anchovies. — Divide  the  fruit  and  slit 
the  inside  of  each  half  in  foiu-  or  five  places,  season  these 
incisions  with  pepper,  salt,  minced  parsley,  and  eschalot ; have 
ready  some  anchovies  fiUetted  and  steeped  in  ohve  oil,  place  one 
in  each  space,  brush  over  with  liquid  butter,  place  on  a 
buttered  tin,  sprinkle  them  with  browned  breadciaimbs,  and 
cook  in  the  oven.  Fried. — Out  the  fruit  into  slices  about  half 
an  inch  thick,  pare  them,  lay  them  on  a flat  dish,  pour  some 
boiling  water  over  and  sprinkle  with  salt.  After  half  an  hour 
drain,  egg  and  breadcrumb  each  slice,  and  fry  in  butter  or 
olive  oil.  Bahed. — Cut  them  in  halves  lengthways,  scoop  out 
pai-t  of  the  pulp,  chop  it  finely,  mix  with  it  salt,  pepper,  and 
about  an  oimce  of  butter,  stir  this  over  the  fire  for  a few 
minutes  in  a frying  pan,  add  a gill  of  water  or  vegetable  stock 
and  a cupful  of  grated  breadcrumbs,  fill  the  skins  \dth  this 
and  sprinkle  thickly  with  browned  breadcrumbs  ; place  them 
in  a baking  tin,  which  should  be  hiilf  filled  with  hot  water, 
and  bake  for  about  half  an  hour.  (An  American  recipe.) 

Cabbage  a la  CrAme. — Boil  a white  spring  cabbage  till 
tender,  drain,  then  place  it  on  a board  and  chop  it  up  finely, 
ixut  it  back  in  the  saucepan  with  a small  pat  of  butter,  a giU 
of  cream,  pepper,  and  salt,  and  stir  over  the  fire  till  hot,  then 
turn  it  into  a hot  dish  and  garnish  with  croutons  of  fried 
bread. 

Red  Cabbage. — Take  a hard  red  cabbage,  cut  it  in  quarters ; 
remove  the  hard  stalk,  then  put  it  in  a saucepan  of  boiling 
water  and  cook  it  for  about  twenty  minutes ; strain  off  the  water, 
chop  up  the  cabbage,  put  it  in  a clean  ixan  with  two  omices  of 
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butter,  a small  onion,  a couple  of  cloves,  a tiny  bouquet  of 
herbs,  pepper  and  salt,  and  to  this  some  cooks  add  a peeled 
apple,  stir  till  the  butter  dissolves,  then  cover,  place  a weight 
on  the  lid  of  the  pan  and  simmer  for  a couple  of  hours,  stirr- 
ing it  occasionally.  When  nearly  done  add  a little  more 
butter,  remove  the  onion  and  herbs,  and  dish. 

Stuffed  Cabbage. — Partly  boil  a small  cabbage,  drain  it, 
make  a forcemeat  of  breadcrumbs,  parsley,  minced  onion,  salt, 
pepper,  and  eggs ; open  the  leaves  of  the  centre  of  the  cabbage, 
insert  the  stuf&ng,  tie  up  the  cabbage  with  string,  put  it  back 
in  the  saucepan  of  boiling  water  and  simmer  gently  till 
cooked,  remove  it  from  the  pan  very  carefully,  and  dish, 
rubbing  a little  butter  over  it. 

Cabbage  Stuffed  with  French  Beans. — Parboil  the 
cabbage,  remove  its  centre  and  chop  it  finely,  mixing  with  it 
about  the  same  quantity  of  boiled  French  beans,  add  a little 
liquid  butter,  salt  and  pepper  to  taste,  fill  the  cabbage  with 
this,  tie  it  up,  replace  it  in  the  pan,  cover  with  boiling  water 
and  simmer  till  tender. 

Scotch  Kale. — Wash  a couple  of  pounds  of  Scotch  kale, 
put  it  in  a pan  with  a little  salt,  stir  occasionally,  or  shake  the 
pan  to  prevent  its  contents  from  burning  ; when  tender,  rub  it 
thi’ough  a sieve,  return  it  to  the  pan  with  a small  pat  of  butter, 
a tablespoonful  of  cream,  and  salt  and  pepper  to  taste,  stir  till 
hot,  pile  in  a dish  and  garnish  with  croutons. 

Salsifis  a la  Creme. — ^Scrape  the  salsifis  and  throw  it 
into  acidulated  water,  drain  and  boil  in  water  also  acidulated  ; 
when  done,  drain  and  cut  it  up,  then  reheat  it  in  a clean  pan 
with  a couple  of  spoonfuls  of  cream  or  white  sauce,  toss  till 
hot,  add  a squeeze  of  lemon,  and  dish. 

Salsifis  a la  Poulette. — Proceed  as  above  and  when  the 
vegetable  is  cooked,  strain  and  lay  it  on  a hot  dish ; to  a 
cupful  of  good  white  sauce  add  the  yolks  of  two  eggs,  a 
teaspoonful  of  minced  parsley,  a tiny  pat  of  butter,  stii-  till 
hot,  but  not  boiling,  add  a squeeze  of  lemon  and  pour  the  same 
over  the  salsifis. 

Fried  Salsifis. — Boil  the  salsifis  as  above,  then  cut  them 
into  short  pieces,  lay  them  in  a pie  dish  with  a little  oil  and 
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vinegar,  pepper  and  salt,  drain,  dip  each  piece  into  frying 
hatter  and  fry  in  hot  olive  oil. 

Lentil  Fritters.— Boil  a hreakfastcnpfnl  of  well-washed 
lentils  tiU  soft,  hut  not  pappy,  mince  an  onion  and  fry  it  a nice 
hrown  in  hutter,  tuiai  the  lentils  (after  draining  oft'  the  water) 
into  a hasin,  add  an  ounce  of  hutter,  the  onion,  pepper  and 
salt,  mix  well  together,  form  the  mixture  into  small  cakes, 
dredge  with  floiu-  and  fry.  A few  hreadcrumhs  may  he  mixed 
with  it,  if  the  lentils  are  too  soft.  Artichoke  Fritters. — Peel 
thinly  a couple  of  pounds  of  Jerusalem  artichokes,  hoil  till 
tender,  then  drain  well,  and  mash  them  up  with  a wooden 
spoon ; now  mix  to  them  a couple  of  tahlespoonfuls  of  fine 
hreadcrumhs,  a teaspoonful  of  minced  parsley,  about  an  oimce 
of  grated  Parmesan  and  sufficient  heaten  egg  to  make  it  all  of 
a nice  light  consistency,  form  the  mixture  into  small  cakes 
with  floured  hands,  egg  and  hreadcrunih  them,  and  fry  in 
hutter  ; drain  and  seiwe  very  hot. 

Onions  au  Parmesan. — Skin  two  large  Spanish  onions  and 
hoil  till  soft,  drain  and  pulp  them  through  a wire  sieve,  return 
the  pulp  to  the  stewpan  with  three  ounces  of  grated  Parmesan, 
two  of  hutter,  pepper  and  salt,  stir  over  the  fire  till  well  mixed, 
then  serve  on  a hot  dish  and  decorate  vdth  croutons  of  fried 
bread. 

Cucumbers  a la  Poulette. — Pare  a couple  of  cucumbers 
and  cut  them  into  slices,  lay  them  in  a hasin  with  a tablespooii- 
ful  of  salt  and  a spooiifid  of  v inegar,  and  let  them  steep  for 
an  hour  or  two ; then  drain  off  the  moisture  and  put  the 
cucumbers  into  a stewiian  with  a couple  of  oimces  of  hutter,  a 
pinch  of  grated  nutmeg  and  a spoonfid  of  sugar,  and  simmer 
very  gently  till  tender.  Pour  off  the  hutter,  and  stir  to  the 
cucumbers  a gill  or  so  of  white  sauce,  beat  up  the  yolks  of  a 
couple  of  eggs  with  a spoonful  of  cream,  stir  this  in  with  a 
little  minced  parsley  and  a squeeze  of  lemon  juice,  and  when 
hot,  hut  not  boiling,  turn  on  to  a hot  dish,  and  decorate  with 
croutons. 

Crkpinettes  of  Salsifis. — Rub  the  boiled  salsifis  through 
a wire  sieve  and  to  each  half  pound  of  the  puree,  add  three 
yolks  of  eggs  and  a teaspoonful  of  lemon  juice,  stir  this  over 
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the  fire  till  the  mixture  thickens,  hut  do  not  allow  it  to  boil, 
then  mix  in  a teaspoonful  of  minced  parsley ; season  some 
raw  bearded  oysters  with  lemon  juice  and  a dust  of  coralline, 
mask  each  one  completely  with  the  puree,  roll  it  in  fine  flour, 
dip  in  beaten  egg  and  fry  in  boiling  butter,  drain  well,  pile  the 
crepinettes  on  a hot  dish,  and  sprinkle  with  chopped  parsley. 

Tinned  vegetables  can  of  course  be  freely  pressed  into  the 
service,  and  if  properly  treated,  answer  admirably.  All  they 
require  is  to  be  carefully  heated,  and,  most  important  of  all, 
not  to  be  allowed  to  stay  in  the  tin  a moment  after  the  latter 
is  opened,  as  that  is  just  the  dangerous  time,  chemical  action 
being  set  up  by  the  air  coming  in  contact  with  the  solder  of 
the  tins.  Amongst  these  tinned  goods  few  are  less  known  than 
the  canned  sweet  corn,  which  is  a distinct  addition  to  om-  home 
grown  vegetables.  (Of  these  the  stag  brand  is  perhaps  the 
nicest.)  A simple  method  of  preparing  this  is  to  open  the  tin, 
tm-n  its  contents  at  once  into  a stew  pan,  with  a good  piece  of 
blitter,  a gill  of  milk,  some  pepper  and  salt,  and  stir  it  all 
over  the  fire  till  the  butter  is  melted,  and  the  com  is  quite 
hot.  Dish  on  a hot  dish  with  some  croutons  of  delicately  fried 
bread. 

Canned  Corn  and  Tomatoes. — Mix  together  the  contents 
of  a tin  of  sweet  com  with  a pound  of  tomatoes  peeled  and 
cut  up,  pepper,  salt,  a sprinkling  of  caster  sugar,  and  2oz.  of 
butter.  Pour  this  all  into  a buttered  pie  dish,  cover  it  with 
browned  breadcrmubs,  add  a few  little  pieces  of  butter,  and 
bake  for  twenty  minutes  in  a moderate  oven. 

The  above  recipes  naturally  do  not  pretend  to  be  even  an 
approximately  exhaustive  list  of  vegetable  dishes,  but  perhaps 
they  will  set  some  few  readers  thinking,  and  act  as  an  incentive 
to  the  discovery  of  many  others. 

For  instance,  little  has  been  said  about  souffles,  the  most 
delicate  and  best  appreciated  of  vegetarian  plats,  but  a good 
cook  can  easily  make  these  from  one  recipe  as  they  consist  of 
little  more  than  a vegetable  puree,  thickened  if  necessary  with 
femde  de  pommes  de  terre  (potato  flour)  and  finished  off  like  all 
other  souffles.  Turnips,  spinach,  onions,  tomatoes,  &c.,  are 
alike  excellent  cooked  in  this  way. 
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Vegetable  Patties. — Have  ready  some  little  puff  paste 
patties,  such  as  are  used  for  oyster  patties ; take  yoimg  caiTots, 
asparagus,  and  French  beans,  cut  into  neat  pieces,  and  green 
peas,  all  cooked  separately,  and  stir  them  over  the  fire  in  a 
rich  creamy  bechamel,  till  perfectly  hot,  then  fill  up  the 
patties  with  this  mixture  and  serve  very  hot.  Little  cases 
made  of  fried  bread  or  tiny  cannelons  of  boiled  rice,  or  potato 
cases  made  of  mashed  potato  (shaped  into  little  cylinders, 
marked  with  a smaller  cutter  at  the  top,  and  egg  and  bread- 
crumbed  and  fried,  the  little  cover  being  lifted  olf  and  the 
inside  scooped  out,  and  fiUed  up  with  the  vegetables),  are  all 
good  for  this  dish.  Or  again  tiny  batter  cases  or  even  the 
little  butter  cases,  for  which  roll  lioz.  of  fresh  butter  in  some 
finely  sifted  flom-,  working  it  with  your  hand,  then  dip  it  in 
well  beaten  whole  egg  and  then  into  fine  breadciumbs,  repeating 
this  process.  After  twice  egging  and  breadci-umbing  the 
butter,  form  it  into  a roll,  stamp  a round  in  one  end  and  fry 
in  boiling  fat  till  it  is  a golden  brown,  then  remove  the 
stamped-out  round  quickly  and  pour  out  the  superfluous  butter 
inside,  which  will  do  well  for  sauces,  and  fill  up  the  cases. 
The  great  secret  in  making  these,  is  to  fry  them  veiy  quickly. 
The  batter  cases  are  made  thus : Mix  a paste  of  4oz.  of  fine 
flom-,  two  whole  eggs,  one  and  a half  tablespoonfuls  of  good 
salad  oil,  and  rather  more  than  a gill  of  water,  and  when  this 
has  all  formed  a smooth  batter,  line  some  dtu-iol  cups  with  it 
and  fry  them  a nice  colom-  in  boiling  fat.  Lift  out  these  cases 
when  crisp  with  a small  knife  and  just  before  sei-A-ing  them 
brush  the  outside  over  with  raw  white  of  egg,  and  sprinkle 
this  with  finely  minced  parsley.  All  and  any  of  these  cases 
are  nice  filled  with  the  above  vegetable  mixture  or  with  a 
ragout  of  mushrooms,  or  with  oysters,  slu-imps,  or  pra'wns, 
tossed  in  creamy  bechamel,  &c. 

Legumes  a la  Jardiniere. — Peel,  wash,  and  cut  up  21b. 
of  turnips,  and  put  them  into  a pan  with  a pinch  of  salt,  and 
enough  cold  water  to  cover  them ; let  this  come  to  the  boil, 
then  strain  off  the  water,  and  put  the  turnips  on  in  clean, 
boiling,  slightly  salted  water,  and  let  them  cook  for  fifteen  to 
twenty  minutes  till  they  are  tender;  then  strain  the  tuniips 
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from  the  water,  press  the  moisture  out  of  them,  and  rub  them 
through  a wire  sieve  into  a stewpan,  stiiTing  into  it  a table- 
spoonful of  flour,  lioz.  of  butter,  a pmch  of  caster  sugar  and 
white  pepper,  and  half  a gill  of  cream ; stir  it  altogether  till 
it  boils,  then  turn  it  out  on  to  a hot  dish,  and  form  it  into  a 
border  with  a well  in  the  centre.  Fill  this  up  with  a mace- 
doine of  plainly  boiled  vegetables  of  varioiis  kinds,  strained 
and  tossed  in  loz.  of  warmed  butter,  with  a pinch  of  sugar, 
and  four  large  tablespoonfuls  of  thick  soubise  sauce,  made  as 
follows  : Blanch  and  slice  three  onions,  and  cook  them  in  half 
a pint  of  milk,  with  ^oz.  of  butter,  pepper,  salt,  a bouquet  of 
herbs,  and  half  a pint  of  thick  bechamel ; they  will  take  about 
three-quarters  of  an  hour,  then  lift  out  the  bouquet,  rub  the 
onions,  &c.,  through  a tammy  or  hair  sieve,  stir  in  two  table- 
spoonfuls of  ci’eam,  and  use. 

Dry  Curry  of  Yegetables. — Fry  four  sliced  onions  in 
2oz.  of  butter  till  of  a golden  brown ; then  add  a desseid- 
spoonful  of  good  cun-y  powder,  a little  parsley  and  thyme, 
and  some  cayenne.  Fry  this  also,  then  add  the  strained  juice 
of  a lemon  and  a bare  half-pint  of  water  or  brown  vegetable 
stock ; let  it  cook  till  the  mixtm’e  is  dry  (mind  it  does  not 
burn),  then  mix  into  it  about  one  and  a half  pints  of  any  nice 
cooked  vegetables,  caiTots,  caidiflowers  (broken  up  small), 
beans,  &c.  Stir  them  all  well  togethei’,  and  serve  in  a border 
of  plainly  boiled  rice,  garnished  with  shred  chillies  and 
quai-tered  hard-boiled  eggs. 

Souffle  of  Cauliflower  and  Tomato  with  Parme- 
san.— Slice  some  nice  ripe  tomatoes  and  put  a layer  of  these  in 
a papered  soufile  dish,  seasoning  them  with  white  pepper  and 
salt ; on  this  put  a layer  of  ah-eady  cooked  caidiflower  broken 
up  into  neat  little  pieces,  and  repeat  these  two  layers  tiU  all 
the  cauliflower  is  used  up,  then  pour  on  it  all,  the  following 
mixtm-e  : stir  over  the  fire  till  it  all  boils,  2oz.  of  butter,  l^oz. 
of  flour,  a little  salt,  and  coralline  pepper,  the  yolks  of  two 
eggs,  and  half  pint  of  milk  ; when  thickened  and  boiling,  stir 
3oz.  of  grated  Parmesan  cheese,  and  the  whites  of  the  eggs 
whipped  to  the  stiffest  possible  froth  with  a pinch  of  salt. 
Sprinkle  the  top  of  the  souflle  with  lu-owned  breadcrumbs  and 
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some  morsels  of  butter,  and  bake  in  a moderate  oven  for 
thii-ty  minutes.  Sprinkle  it  with  finely  minced  parsley  and 
serve. 

Choufleur  en  Beignets. — Boil  a cauliflower,  drain  it,  and 
break  it  up  into  neat  pieces ; have  ready  some  nice  frying 
batter,  dip  the  pieces  in  this  till  pei-fectly  covered,  and  fry  in 
smoking  oil.  Drain  well,  dust  lightly  vdth  coralline  pepper 
and  gi-ated  Parmesan  cheese,  and  serve  on  a napkin. 

CroGtons  d’Asperges  (Asparagus  Rolls').— Cut  the  tops 
off  some  little  dinner  rolls,  and  scoop  out  all  the  crmnb 
thoroughly,  then  put  them  in  the  oven  till  quite  crisp.  Cut 
some  cold  boiled  asparagrrs  up  into  neat  pieces  (if  young  or 
sprue  asparagus  is  used  the  whole  green  stalk  can  be  used, 
but  if  it  is  blanched,  only  the  heads  or  points  vdll  do),  and 
heat  it  in  haK  a pint  of  creamy  bechamel,  to  which  you  have 
slowly  stirred  the  yolk  of  an  egg,  beaten  up  in  rather  less  than 
a gill  of  cream ; let  it  all  get  hot  together,  without  boiling, 
season  to  taste  with  pepper,  salt,  and  a suspicion  of  lemon 
juice,  and  pour  the  hot  mixture  into  the  rolls,  and  seiwe  very 
hot.  Peas,  cauliflower,  celery,  &c.,  are  all  excellent  served  in 
this  way. 

Cornets  aux  Legumes. — Roll  out  thinly  some  good  puff 
or  short  pastry,  cut  it  into  roimds,  vu-ap  these  round  some 
comet  moulds,  and  bake.  Slip  them  off  the  moulds,  and 
fill  them  at  once  with  any  kind  of  vegetables,  prejiared  as 
in  the  preceding  recipe,  dusting  the  open  top  with  coralline 
pepper  and  finely-minced  parsley.  Curried  vegetables  or 
eggs  are  delicious  served  in  this  way.  Fish  also  can  lie  used 
up  thus. 

Tomates  au  Gratin  (Scalloped  Tomatoes). — Butter  a 
silver  dish,  and  sprinkle  it  rather  thickly  with  breadcrumbs 
seasoned  with  pejjper  (black  and  freshly  ground  peiiper  should 
be  used),  salt,  grated  Parmeisan  cheese,  and  a little  minced 
parsley ; cover  this  again  with  sliced  tomatoes  seasoned  with 
pepper,  salt,  and  grated  Parmesan,  and  repeat  these  layers 
till  the  dish  is  full,  finishing  with  the  l)readcrum1)s  ; iiour 
three  or  four  spoonfuls  of  cream  over  the  whole,  adding  some 
tiny  morsels  of  butter ; set  the  dish  in  a baking  tin  half-full , 
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of  hot  water,  putting  a sheet  of  folded  kitchen-paper  under 
the  dish  to  prevent  its  getting  hiirned,  and  bake  for  twenty 
minutes.  Cauliflowers,  potatoes,  celery,  salsify,  &c.,  are  all 
good  cooked  thus. 

Abtichatjts  Meringues. — Prepare  a puree  of  mushrooms 
by  well  washing,  drying,  and  mincing  ilb.  of  mushrooms,  then 
let  them  draw  down  at  the  side  of  the  stove  for  a few  minutes 
in  an  ounce  of  butter;  mix  into  them  a tablespoonful  of 
freshly  grated  breadcrumbs,  season  with  pepper  and  salt,  stir 
in  a dessertspoonful  of  good  brown  gravy,  let  it  boil  up,  stir 
to  it  about  half  a spoonful  of  minced  parsley,  and  use.  Make 
some  artichoke  bottoms  hot  by  setting  the  tin  containing  them 
in  the  bain-marie,  then  lift  them  out,  and  put  in  each  a good 
spoonful  of  the  mushroom  pm'ee  piled  up.  Have  ready  the 
whites  of  some  eggs  beaten  to  a stiff  froth  with  a pinch  of 
salt,  a dust  of  cayenne,  and  some  freshly  grated  Parmesan ; 
put  this  mixture  into  a forcing  bag  with  a plain  pipe,  and 
force  it  out  over  the  ready  prepared  artichoke  bottoms  until 
these  are  all  covered  in  a kind  of  pyramid  shape.  Put  them 
in  the  oven  on  a buttered  baking  tin  till  the  meringue  is  of  a 
pretty  golden  colour,  then  sprinkle  them  with  finely  minced 
parsley  and  some  coralline  pepper,  and  serve  at  once. 

Artichokes  can  also  be  served  au  gratin,  or  scalloped,  or  a la 
creme  au  Parmesan.  For  this  heat  the  artichokes  as  in  the 
preceding  recipe,  and  put  them  straight  down  the  dish,  pour 
over  them  a nch  bechamel  sauce  previously  boiled  up  with 
2oz.  of  grated  Parmesan  to  each  half  pint  of  sauce  ; strew 
freshly  grated  cheese,  mixed  with  a little  coralline  pepper; 
brown  it  with  the  salamander,  and  serve  at  once. 

Ponds  d’Artichauts  en  Caissons. — Prepare  a mince  as 
given  for  mushrooms  cannelons,  or  if  preferred,  chop  together 
some  oysters,  with  breadcrumbs,  seasoning,  minced  parsley,  and 
a little  stock  mixed  with  a few  drops  of  essence  of  anchovy,  and 
the  yolk  of  an  egg ; drain  some  tinned  artichoke  bottoms,  put 
a httle  heap  of  the  mince  in  the  cup  of  one,  and  cover  it  over 
with  another,  and  when  you  have  used  yom-  artichokes  in  this 
way,  either  dip  each  couple  into  batter,  or  brush  them  over 
with  beaten  egg,  and  dip  them  in  breadcrumbs  and  fry  them 
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in  plenty  of  oil  till  of  a golden  brown,  Sei-ve  hot,  garnished 
with  fried  parsley.  Fresh  artichokes  boiled,  the  leaves  and 
chokes  being  carefully  removed,  can  be  used  instead  of  the 
tinned  ones.  Au  gratin. — Butter  a dish  and  sprinkle  it  with 
fine  breadcrumbs,  mixed  with  a little  grated  cheese,  moisten 
with  a small  quantity  of  white  sauce,  place  in  a layer  of 
artichoke  bottoms,  covering  them  again  with  breadci-umbs  and 
cheese,  put  another  layer  of  the  artichokes  and  more  bread- 
crumbs and  cheese,  add  a few  little  lumps  of  butter  on  the  top 
and  bake. 

Artichoke  Pie. — Line  a pie  dish  with  light  paste, 
sprinkle  this  with  finely  chopped  mushrooms  and  ti'uffles, 
season  with  salt  and  pepper,  place  the  bottoms  on  this,  piling 
them  up  neatly,  moisten  with  a glass  of  white  wine,  add  a few 
tiny  lumps  of  butter,  cover  with  paste  and  bake. 

Artichauts  a la  Ferdinand  (maigres).  Well  wash  and 
peel  some  Jerasalem  artichokes,  and  cut  them  into  olive 
shapes ; bring  them  to  the  boil  in  slightly  salted  water,  then 
let  them  simmer  gently  for  about  twenty-five  minutes.  Now 
take  them  up,  drain  them,  mask  them  with  some  thin  creamy 
bechamel  sprinkled  with  chopped  parsley,  and  aivange  them 
on  some  little  croutons  of  fried  bread  (prepared  as  below), 
previously  filled  with  the  mushroom  ragout  given  in  “ mush- 
room cannelons,”  place  these  croutons  on  a hot  dish  and  serve 
with  a good  tomato  pm'ee  poured  round  them.  For  the 
crovitons,  or  cassolettes,  as  they  are  also  called,  cut  some  slices 
from  a stale  loaf  I5  inches  thick  and  stamp  out  of  these  ivith 
a plain  cutter  some  rounds  two  inches  in  diameter ; then  mark 
each  of  these  with  a smaller  cutter  nearly  half  an  inch  deep. 
Fry  these  croutons  till  of  a pretty  golden  colour,  then  lift 
off  the  inner  roimd,  scoop  out  the  inside,  drain  them  well 
and  use. 

Jerusalem  Artichokes  a la  Creme. — Peel  and  shape 
some  Jerusalem  artichokes  either  into  balls  the  size  of  little 
marbles,  or  into  olives,  and  toss  them  in  butter  (after  blanch- 
ing them),  till  three  parts  cooked,  and  season  with  salt  and 
white  pepper,  and  if  liked  a tiny  grate  of  nutmeg,  Have  ready 
some  bechamel  niaigre,  enriched  with  a spoonful  of  ci-eaui,  and 
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line  a well  buttered  pie  dish  or  a plated  entree  dish  with 
freshly  grated  Parmesan  cheese,  on  this  pour  a few  spoonfuls 
of  the  sauce,  which  should  he  pretty  thick,  then  make  a layer 
of  the  artichokes,  well  sprinkled  with  cheese,  then  more  saucej 
artichokes,  &c.,  tiU  the  dish  is  full,  being  careful  to  finish  with 
a layer  of  the  sauce  and  cheese,  then  put  it  in  the  oven,  or  pass 
the  salamander  over  it  and  serve  at  once  when  browned.  N.B. 
If  you  dish  this  in  a silver  dish,  have  ready  a baking  tin  haK 
full  of  boiling  water,  put  a folded  layer  of  kitchen  paper  in  it, 
and  stand  the  plated  dish  on  the  paper,  this  will  prevent  the 
plating  getting  spoilt,  burnt  or  scorched. 

Scalloped  Artichokes  are  prepared  much  as  above,  the 
only  difference  being  that  freshly  made  white  breadcrumbs  are 
used  instead  of  the  cheese,  while  a very  little  anchovy  essence 
is  added  to  the  sauce.  Or  a simpler  form  is : Jerusalem  Arti- 
chokes au  Gratin. — Peel  and  wash  the  artichokes,  and  boil 
them  in  milk  and  water  till  tender,  drain  and  cut  them  in 
slices  or  small  pieces,  butter  a pie  dish,  sprinkle  it  with  bread- 
crimibs  and  lay  in  a part  of  the  artichokes,  on  these  pour  a 
couple  of  spoonfuls  of  white  sauce  or  cream,  then  more 
artichokes  and  more  sauce  and  so  on  till  the  dish  be  full,  cover 
with  brown  breadcrumbs,  spread  several  tiny  pieces  of  butter 
on  the  top,  bake  in  the  oven  for  twenty  minutes  or  so.  Grated 
Parmesan  can  be  added  if  liked. 
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COLD  VEGETABLES. 

Besides  hot  vegetable  dishes  there  are  a variety  of  very  pretty 
cold  ones,  just  suited  to  the  taste  of  the  present  day.  Amongst 
these  are ; 

Stuffed  Tomatoes  with  Parmesan  {Tomates  farcies  au 
Parmesan). — Line  some  little  tomato  moulds  with  tomato  aspic 
(made  by  blending  three  large  tablespoonfuls  of  nicely 
flavoured  tomato  sauce  with  half  a pint  of  aspic,  adding  a few 
drops  of  carmine  to  bring  up  the  colour,  and  tammying  it),  and 
when  this  is  nearly  set  fill  it  up  with  shredded  celery  beaten  up 
with  stiffly-whipped  cream,  coralline  pepper,  and  grated 
Parmesan.  Put  this  on  ice  till  wanted,  and  serve  garnished 
with  picked  watercress  sprmkled  with  oil,  vinegar,  salt,  and 
pepper. 

Tomatoes  a l’Americaine. — Peel  some  small  ripe  tomatoes 
and  remove  the  core  and  pips  with  a vegetable  scoop ; fill  up 
the  centre  with  the  mixture  given  below,  by  means  of  a forcing 
bag  and  pipe  ; then  brush  the  tomatoes  over  -svith  aspic  jelly, 
and  put  them  aside  to  set.  To  dish  them,  have  ready  a border 
of  aspic  jelly,  aiTange  the  tomatoes  on  this,  garnishing  them 
with  tarragon  and  cheiwil  sprays,  and  pour  a tomato  jiuree 
roimd  them. — Mixture  for  the  Centre:  Stone  and  chop  twelve 
olives,  mix  with  them  six  boned  and  minced  anchovies,  the 
yolks  of  four  hard-boiled  eggs  that  have  been  rubbed  through 
a sieve,  a teaspoonful  of  finely  chopped  taiTagon  and  chervil, 
a short  half  pint  of  aspic,  and  two  large  tablespoonfuls  of  good 
mayonnaise  sauce  ; stir  it  altogether  till  it  begins  to  set,  then 
use.  Any  not  required  for  the  tomatoes  can  be  used  to  ganiish 
the  centre  of  the  aspic  border. 
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Artichoke  Bottoms  a l’Ielandaise. — Drain  some  nice 
artichoke  bottoms,  and  sprinkle  them  with  very  finely  minced 
parsley  (some  people  prefer  chives)  and  coralline  pepper. 
Prepare  some  Iidandaise  sauce  by  mixing  a gill  of  thick 
mayonnaise  sauce  and  a teaspoonful  of  tarragon  vinegar  with 
a quarter  of  a pint  of  cold,  cooked,  and  shredded  vegetables, 
such  as  new  carrots  and  tumips,  and  some  cucumber  cut  up 
into  pea  shapes ; when  this  is  all  mixed,  stir  to  it  lightly  a 
gill  of  stiffly- whipped  cream  mixed  with  a pinch  of  castor  sugar 
and  a few  drops  of  sap-green  colouring.  Pile  this  mixture 
rockily  on  the  artichokes,  and  serve  garnished  with  lettuce 
and  quartered  plover’s  eggs.  When  these  are  not  in  season 
bantam’s  eggs  can  be  used,  or  the  pheasant’s  eggs  so  popular 
of  late. 

Tomatoes  and  Artichokes  {Artichauts  a la  Creme  de 
Tmnates). — Out  some  plainly  boiled  and  perfectly  cold  arti- 
choke bottoms  into  inch  lengths  ; prepare  some  small  tomatoes 
as  for  tomates  a,  V Americaine,  only  scooping  out  the  centre 
rather  more.  For  the  tomato  cream,  make  a pm-ee  by  rubbing 
sufflcient  tomatoes  through  a sieve  to  produce  a gill  of  puree, 
and  to  this  add  half  a gill  of  liquid  aspic,  a few  drops  of  car- 
mine, half  a tablespoonful  of  tarragon  vinegar,  a good  table- 
spoonful of  thick  mayonnaise,  and  a gill  of  stiffly-whipped 
cream.  Stir  the  cut-up  artichokes  into  this,  and  stand  it  on 
ice  till  wanted,  then  fill  up  the  tomatoes  with  the  iced  mixtiu-e, 
and  serve  on  a bed  of  chopped  aspic  garnished  with  picked 
watercress.  Asparagus  is  also  excellent  if  used  instead  of 
the  artichoke  bottoms. 

Neapolitan  Vegetable  Cream  {Creme  de  Legumes  d la 
Napolitaine). — Have  ready  a Neapolitan  ice  mould,  and  pour 
into  this  a layer  of  tomato  cream  prepared  as  above ; before 
it  is  quite  set  pour  in  an  equal  quantity  of  artichoke  q)uree, 
then  a layer  of  asparagus,  and  lastly  a layer  of  curried  mush- 
rooms, and  set  the  mould  in  the  charged  ice  cave  for  one  and 
a half  hours.  Now  take  it  out,  remove  the  lid,  and  run  a thin 
layer  of  aspic  jelly  over  the  top,  returning  it  to  the  ice  cave 
for  fifteen  minutes  to  set  the  jelly;  then  slip  it  out  of  the 
mould,  keeping  the  jelly  side  uppermost ; cut  it  into  inch-thick 
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slices  with  a knife  dipped  into  and  out  of  hot  water,  and 
arrange  the  slices  en  couronne  on  a border  of  aspic  jelly.  For 
the  artichoke  pui’ee  simmer  the  artichoke  bottoms  in  a little 
bechamel  till  they  can  be  i-uhhed  through  the  sieve ; while  hot, 
melt  into  the  mixture  about  three  or  fom-  sheets  of  best  leaf 
gelatine,  and  when  cold  mix  into  it  two  or  thi-ee  good  table- 
spoonfuls  of  stiffly- whipped  cream  and  use.  For  the  asparagus 
puree,  boil  a bundle  of  green  asparagus  in  a panful  of  boiling 
water  with  a little  salt ; when  cooked,  drain  it,  rub  it  tlmough 
a sieve,  and  stu-  into  it  a couple  of  spoonfids  of  creamy 
bechamel,  in  which  you  have  dissolved  three  or  form  sheets  of 
leaf  gelatine  and  sufflcient  green  colom-ing  to  bring  the  whole 
to  a pretty  soft  green  colour.  When  asparagus  is  out  of 
season  use  peas,  tinned  or  fresh.  For  the  cun-ied  pm’ee,  cut 
two  large  peeled  onions  into  dice,  and  put  them  into  a pan 
with  an  ounce  of  fresh  butter,  a pinch  of  minced  bay  leaf, 
thyme,  and  parsley,  and  a little  salt.  Fry  to  a pretty  golden 
colour,  then  add  a pinch  of  coralline  pepper,  a saltspoonful  of 
curry  powder,  the  strained  juice  of  a lemon,  two  large  fresh 
mushrooms  minced,  an  ounce  of  glaze,  a teaspoonful  of 
chutney,  and  one  quarter  teaspoonful  of  cuny  paste,  with 
half  a pint  of  water ; boil  till  it  is  all  tender,  then  add  three 
or  four  sheets  of  leaf  gelatine,  and  when  this  is  dissolved,  rub 
it  through  a tammy,  and  use. 

Little  Vegetable  Creams  [Petites  Cr'i-mesd  la  Potsdam). 
— Cut  four  new  caiTots  (using  only  the  red  part),  fom-  new 
turnips,  half  a small  cucumber,  and  eighteen  or  twenty  French 
beans,  into  dice,  and  cook  each  of  these  separately  in  this 
way  : Put  them  on  in  a stewpan  -with  enough  slightly  salted 
cold  water  to  cover  them.  Bring  them  to  the  boil,  then  strain 
off,  rinse  them  well  in  cold  water.  Replace  them  in  enough 
boiling  water  to  cover  them,  and  let  them  cook  gently  till 
tender;  then  strain  them  oft’,  and  again  rinse  them  in  cold 
water,  and  set  them  aside  till  quite  cold.  Now  take  of  the 
vegetables  as  much  as  ivill  make  half  a joint  altogether,  and 
mix  the  rest  with  a gill  of  thick  mayonnaise,  a giU  of  stiffly- 
whipped  cream,  and  half  a pint  of  liquid  aspic.  Add  to  this 
a pinch  of  minced  parsley,  chervil,  and  tarragon,  and  a table- 
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spoonful  of  tarragon  vinegar.  Stir  tMs  altogether  on  ice  till 
it  begins  to  set,  then  pour  the  mixture  into  a Neapolitan  ice 
mould  and  set  it  in  the  charged  cave  for  about  an  hour, 
turning  the  box  now  and  again.  When  frozen,  dip  the  box 
into  cold  water,  slip  out  the  cream,  and  with  a plain  round 
cutter  1|  inches  in  diameter  stamp  out  the  creams  right 
through  the  block,  dipping  the  cutter  into  cold  water  every 
now  and  then.  Arrange  these  little  cylinders  on  a silver  dish, 
and  garnish  each  with  a teaspoonful  of  the  vegetables  pre- 
vioirsly  set  aside  and  mixed  with  a little  oil,  tarragon,  and 
<;hilli  vinegar,  serving  some  tomato  mayonnaise  round  them. 
For  this,  mix  well  together  a large  tablespoonful  of  tomato 
sauce  with  one  of  mayonnaise  and  a bare  half  pint  of  liquid 
aspic  jelly. 

Vegetables  in  Aspic  [Macedoine  de  Legumes  d la  Gelee). 
— Boil  separately  in  salted  water,  two  artichoke  bottoms  cut 
into  dice  about  half  an  inch  square,  an  equal  amount  of 
carrots,  celery,  French  beans,  beetroot  (this  must  not  be  cut 
till  it  is  cooked  and  cold,  or  it  will  lose  its  colour),  turnips, 
peas,  and  asparagus  points  (these  two  last  can  be  used  from 
tins).  Line  a plain  charlotte  mould  with  aspic,  and,  just  as 
this  is  setting,  arrange  round  it  some  of  the  vegetables, 
taking  care  to  mix  the  colours  prettily ; set  these  with  more 
jelly,  then  fill  up  the  centre  with  the  rest  of  the  vegetables 
(mixed,  if  liked,  with  fillets  of  anchovy,  shrimps,  prawns,  crab, 
or  lobster)  all  tossed  in  green  mayonnaise,  or  sauce  verte. 
Turn  out  and  serve  garnished  with  chopped  aspic  and  blocks 
of  sauce  verte  and  tomato  aspic.  If  these  latter  are  frozen,  it 
makes  the  dish  all  the  prettier. 

Iced  Aspaeagds  with  Shedoisb  Sauce  (Asperges  Frappees 
d la  Suedoise). — Place  a tin  of  asparagus  on  ice  till  pertectly 
cold ; fill  a plain  timbale  mould  with  water,  and  place  it  in 
the  charged  cave  to  freeze  for  two  or  three  hours,  turning  it 
occasionally  to  get  the  water  thoroughly  frozen  ; then  dip  the 
mould  into  tepid  water,  pass  a clean  cloth  over  it  to  absorb 
the  moisture,  and  turn  it  out.  Well  drain  and  trim  the 
asparagus,  and  aiuange  it  in  a sheaf  in  the  centre  of  the  ice 
timbale,  decorating  this  with  tiny  shreds  of  green  cheiwil,  and 
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garnish  all  round  with  blocks  of  iced  Suedoise  sauce — i.e.. 
Suedoise  sauce  jiut  into  a Neapolitan  mould,  and  set  up  in  the 
charged  ice  cave  till  frozen,  when  it  is  turned  out,  cut  into  blocks, 
and  used.  Asparagus  is  most  delicious  cold,  and  being  amongst 
the  vegetables  that  are  almost  as  good  preserved  as  fresh,  it  can 
be  had  at  any  time.  If  prepared  as  above,  or  even  if  served 
jilainly  in  an  ice  cold  dish,  various  cold  sauces  can  be  handed 
round  with  it,  such  as  tomato  cream  (half  pint  of  tomato 
juiree  stiffened  with  half  a gill  of  aspic,  tammied  and  mixed 
with  a full  tahlespoonful  of  mayonnaise,  and  half  a gill  of 
whipped  cream),  SuMoise,  mousseline,  Ste.  Menehoulde, 
Vertprc,  &c.  Chauron  sauce,  if  allowed  to  become  per- 
fectly cold,  and  a rich  curry  sauce  similar^  treated,  are 
also  delicious  accompaniments  to  asparagus,  though  seldom 
seen.  It  may  be  here  observed,  however,  that  connoisseurs 
declare  that  to  get  the  full  flavour  of  this  vegetable  it  should 
be  eaten  tepid,  i.e.,  that  when  served  cold  its  sauce  should  be 
hot,  or  if  served  hot  the  sauce  should  be  cold.  Asparagus 
blends  extremely  well  with  many  vegetables,  and  a pretty  dish 
can  be  made  by  scooping  out  the  pulji  from  some  nicely 
rounded  tomatoes,  making  this  pulp  into  tomato  cream,  and 
piling  up  the  tomatoes  vdth  green  siu-ue  asiiaragus  I carefully 
cooked,  and  cold)  and  artichoke  bottoms  cut  into  dice,  and 
all  tossed  in  the  tomato  cream.  Hollandaise.  Bearnaise, 
Cham’on,  Claudine,  and  oiled  butter  sauces  are  all  excellent  as 
hot  accompaniments  to  cold  asparagus. 

Vegetable  marrows  again  are  delicious  cold  with  any  of 
the  above  sauces,  and  have  moreover  the  great  merit  of 
uucommonness. 

Ill  fact,  often  only  a little  care  and  attention  is  needed  to 
turn  many  usually  wasted  vegetables  scrajis  into  most 
tempting  cold  entremets. 

Artichokes  a la  Fife.— Season  some  freshly  cooked  or 
tinned  artichoke  bottoms  with  a little  salad  oil.  white  iieiiper, 
and  chopped  truffle,  pile  it  up  on  a bed  of  lettuce,  and  pour 
the  following  sauce  roimd  it : Pound  four  i-aw  ripe  tomatoes 
and  rub  them  through  a sieve,  mix  them  with  the  raw  yolks  of 
two  eggs,  a very  little  carmine,  a dust  of  coralline  pepper,  a 
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giU  of  thick  mayonnaise,  and  some  turned  and  shredded  olives. 
Stir  well  together,  and  use. 

A LA  Meteopole. — Line  some  artichoke  moulds  with 

aspic  jelly,  lightly  colom’ed  with  sap-green,  then  line  them 
again  with  aspic  cream,  and  fill  up  with  the  following  arti- 
choke cream.  Close  the  moulds,  and  leave  them  on  ice  till 
set ; then  dip  them  in  warm  water,  and  tiun  out  the  artichokes 
on  little  rings  of  aspic  jelly,  and  pom-  tomato  aspic  round 
them. — Artichoke  Cream  Pound  six  tinned  or  freshly-boiled 
artichoke  bottoms  with  half  a pint  of  good  creamy  veloute, 
•2oz.  of  grated  Parmesan  cheese,  a dust  of  coralline  pepper, 
and  a wineglassful  of  sherry.  Rub  this  a, 11  through  a sieve, 
and  mix  it  with  a gill  of  thick,  sti£3.y  whipped  cream.  For 
the  tomato  mayonnaise,  rub  four  large  ripe  tomatoes  through 
a sieve,  and  mix  this  puree  with  a gill  of  thick  mayonnaise,  a 
few  drops  of  carmine,  a tablespoonful  of  tarragon  vinegar,  and 
a gill  of  just  liquid  aspic,  and  use. 

PoMMES  Glacees  A LA  Anna. — Line  a hexagon-shaped 
mould  with  aspic  jelly,  and  garnish  it  with  cooked  potato  and 
cucumber  cut  out  into  peas,  little  fancy  shapes  of  truffle, 
sprigs  of  chervil,  and  stamped  out  circles  of  tomato  aspic,  and 
set  all  these  with  a little  more  aspic.  Pill  it  up  with  the  potato 
puree  given  below,  and  put  it  aside  till  set ; then  turn  it  out 
and  serve  with  the  following  sauce. — Potato  Puree  Rub  three 
or  fom-  ordinary  sized,  plainly  boiled  potatoes  through  a fine 
wire  sieve,  add  to  this  piiree  a gill  of  good  bechamel  in  which 
yoii  have  dissolved  |oz.  of  best  leaf  gelatine,  season  it  all  with 
a little  salt,  coralline  pepper,  and  a good  teaspoonful  of  finely 
minced  parsley,  and  stir  into  it  all  half  a pint  of  very  stiffly 
whipped  cream,  and  leave  it  on  ice  till  all  but  set,  when  yoii 
pom-  it  into  the  decorated  mould. — Cucumber  Sauce  : Cut  iip 
the  remains  of  cucumber  used  for  garnishing  into  dice,  and 
cook  them  till  tender,  then  rub  them  through  a fine  hair  sieve, 
and  when  cold  mix  this  puree  with  a gill  of  mayonnaise,  half 
a gill  of  whipped  cream,  a tablespoonful  of  tan-agon  vinegar 
and  a pinch  of  salt  and  castor  sugar.  Colour  this  with  a few 
drops  of  sap-green,  and  stir  in  at  the  last  two  spoonfuls  of 
just  liquid  aspic  jelly.  The  potato  and  cucumber  peas  are 
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scraped  out  of  the  raw  vegetables,  put  into  cold  water  with  a 
little  salt,  brought  to  the  boil,  then  strained,  rinsed,  and 
brought  to  the  boil  again,  and  cooked  till  tender  in  boiling 
water,  and  when  cooked,  strained  off,  and  used  when  cold. 
They  must,  of  course,  be  cooked  separately. 

These  two  last  recipes  are  unpublished  ones  of  Mrs.  A.  B. 
Marshall. 

Cauliflower  in  Mayonnaise. — Trim  a couple  of  small 
cauliflowers  neatly,  cutting  the  stems  so  as  to  allow  of  then- 
standing  properly,  then  blanch  and  cook  them  in  the  usual 
way,  being  careful  that,  though  peii'ectly  cooked  and  tender, 
they  should  not  be  pappy.  When  perfectly  cold  set  them 
uin-ight  on  a dish,  mask  them  completely  with  rich  mayon- 
naise, and  garnish  them  alternately  vdth  little  triangles 
of  tomato  aspic,  some  chopped  imcoloured  aspic,  and  httle 
heaps  of  any  cold  cooked  vegetaliles  you  may  have  tossed  in 
plain  oil  and  vinegar,  with,  if  liked,  filletted  anchovies, 
prawns,  crayfish  tails,  and  capers  added.  The  careful  cooking 
of  the  vegetables,  so  as  to  ensure  their  being  thoroughly  done, 
while  yet  preserving  their  colour,  is  one  of  the  great  secrets  of 
success  in  this  dish. 

Cauliflowers  prepared  in  this  way  are  also  delicious  if  masked 
with  a tomato  pm-ee  instead  of  mayonnaise.  For  this  take  fom- 
tablespoonfids  of  conserve  de  tomates,  four  sliced  tomatoes, 
a dessei-tspoonful  of  best  vinegar,  loz.  of  butter,  salt  and  a 
little  cayenne,  let  it  all  cook  together,  then  rub  it  through 
a tammy  or  a hair  sieve,  and  use  cold.  If  set  on  ice  this 
makes  a dehcious  cold  sauce  for  a good  many  things,  especially 
for  fried  fish. 


CHAPTER  X. 


SALADS. 

In  few  tilings  is  the  change  in  our  views  -with  regard  to  cookery 
more  apparent  than  in  the  matter  of  salads,  Time  was  when 
the  awful  mixture  celebrated  hy  Dickens  as  an  integral  part  of 
the  tea  party  graced  by  Mesdames  Gamp  and  Betsy  Prig  was 
a common  form  in  which  salad  was  understood  in  our 
benighted  island.  We  have  at  last  realised  that  salad  is  not 
confined  either  to  Dickens's  herbaceous  mixtiue ; or  to  the  oil- 
drenched  lettuce  with  which  most  of  us  become  only  too 
familiar,  as  the  accompaniment  to  the  demi-poulet  which  forms 
the  staple  refreshment  at  such  halting  places  as  Abbeville  or 
Amiens.  We  have  grasped  the  secret  of  salade  Russe,  and 
have  a glimmering  idea  of  what  a salade  de  romaines  may  be 
composed  of ; still,  it  must  be  confessed,  our  knowledge 
leaves,  even  yet,  a good  deal  to  be  desired.  If  it  did  not, 
a salad  of  some  kind  would  grace  the  dinner  table  daily, 
instead  of  appealing  at  the  rare  intervals  of  angel's  visits. 

Here  is  the  original  salade  a la  Franfaise Remove  all  the 
outer  leaves  of  some  good  cos  lettuce,  and  cut  off  the  stalks 
quite  close.  Dry  it  well  after  draining  it  in  the  salad  basket, 
and  break  it  up  small  (properly  speaking,  a knife  should  never 
touch  lettuce).  Now  beat  together  in  a basin  four  table- 
spoonfuls of  oil,  with  two  tablespoonfuls  of  either  plain  or 
tarragon  vinegar,  and  a good  dust  of  black  pepper  and 
salt ; then  lay  in  the  lettuce,  and  turn  it  well  aboiit  in  the 
mixture,  adding  a little  very  finely  minced  green  spring 
onions,  or  chives,  and  some  green  tan-agon  and  chervil, 
also  chopped  up.  Keep  tossing  it  all  together  till  the 
salad  has  taken  up  all  the  dressing,  and  is  equally  saturated 
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with  it ; then  lift  it  out  of  the  basin  with  the  servers,  and 
place  it  into  the  salad  howl,  throwing  away  the  liquid  at  the 
bottom  of  the  mixing  basin,  which  yon  wiU  find  is  more  than 
half  water.  This  is  also  called  salade  de  rornaines.  Endive, 
called  chicoree  or  escaroles,  is  made  in  precisely  the  same 
way. 

After  these  comes  the  salade  Russe.  For  this  you  cut 
some  cold  boiled  vegetables  of  all  kinds  hito  olive  shapes, 
or  thin  slices,  with  (if  at  hand)  some  truffles ; take  equal  parts, 
more  or  less,  of  these,  together  with  some  of  the  tinned 
flageolet  beans  and  some  tinned  asparagus  points,  or  artichoke 
bottoms,  add  to  these  a couple  of  spoonfuls  of  capers  or 
nasturtium  seeds,  and  the  same  of  sliced  pickled  gherkin,  some 
olives  stoned  and,  if  you  like,  stuffed  with  a fillet  of 
anchovy,  together  with  a tablespoonful  of  minced  chervil, 
tarragon,  and  chives,  or  young  spring  onions.  Toss  these  all 
in  an  oil  and  vinegar  dressing  as  above,  then  arrange  neatly 
in  a bowl  with  washed,  boned,  and  filleted  anchovies,  caviar, 
coralline  pepper,  hard-boiled  eggs,  truffles,  shrimps,  &c. — in 
short,  anything  of  a fish  or  vegetable  nature  that  will  add 
to  the  taste  and  appearance  of  the  dish. 

Unscrupulous  persons  save  themselves  a great  deal  of 
trouble  with  this  dish  by  opening  a tin  of  vegetable  macedoine, 
draining  its  contents  well,  and  using  them  as  above ; and.  to 
speak  the  truth,  the  result  is  far  from  unsatisfactory.  How- 
ever, these  sinners  generally  try  to  hide  their  fraud  by  using 
a mayonnaise  dressing,  instead  of  the  plain  oil  and  vinegar 
sauce  advised  above. 

As  a general  principle,  we  in  England,  make  too  much  of  a 
mixture  of  om-  salads,  piling  up  the  bowl  with  mustard  and 
cress,  watercress,  radishes,  chives,  celery,  Ac.,  till  the  original 
flavour  of  the  lettuce  is  all  Imt  lost ; which,  if  the  salad  is 
made  of  fresh  young  cabbage  lettuce  esiiecially,  is  a great 
mistake.  These  additions  may  all  be  used,  of  coiu'se,  either 
cti  masse  or  separately,  but  care  should  be  taken  to  keep  the 
taste  subservient  to  that  of  the  princijial  ingredient  of  the 
salad. 

Cooked  vegetables,  again,  make  delicious  salads,  whether 
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seiTed  plain  with  the  oil  and  vinegar  dressing,  or  with  mayon- 
naise. Cauliflower,  celery,  broccoli,  asparagiis  (fresh  or 
tinned),  artichoke  bottoms,  Jerusalem  ai-tichokes,  beetroot, 
potatoes,  cucumber,  peas,  beans  (French  or  haricot),  yoiing 
cabbage,  &c.,  can  all  be  utilised,  and  are  excellent  with  either 
sauce.  Let  me  give  one  hint,  and  that  is,  make  yom-  mayon- 
naise, when  for  salad  only,  in  a bowl  that  has  been  lightly 
rubbed  half  a dozen  times  with  fresh  cut  garlic.  For  an 
endive  salad,  it  is  well  to  put  a crust  well  rubbed  with  garlic 
into  the  bowl  in  which  you  mix  your  salad,  the  said  crust  being 
known  abroad  as  a chapon.  Remember,  also,  that  it  is  wise, 
when  using  the  oil  and  vinegar  dressing,  commonly  called 
French  dressing,  to  toss  your  salad,  whatever  its  kind,  as 
advised  above,  in  another  basin,  and  only  place  it  in  the  salad 
bowl  when  thoroughly  mixed.  This  prevents  any  risk  of  the 
slop  of  watery  liquid  one  so  often  sees  at  the  bottom  of  an 
ordinary  salad  basin. 

Another  point  to  be  borne  in  mind  when  mixing  oil  and 
vinegar,  &c.,  for  the  Fx-ench  dressing,  is  to  put  the  salt  into 
the  mixing  bowl  first,  then  the  vinegai-,  and  lastly  the  oil ; in 
this  way  the  vinegar  dissolves  the  salt  and  obviates  the  xm- 
pleasant  grittiness  noticeable  wdien  the  mixtm-e  is  cai-elessly 
prepai’ed. 

Where  salads  ax'e  in  much  x’eqxxest,  it  is  a gi-eat  addition 
(and  veiy  little  trouble)  to  prepai-e  some  special  vinegars 
flavoxu-ed  differently ; these  give  a piqxxaxicy,  not  to  say  an 
ox-iginality,  to  the  commonest  salatls,  that  is  well  worth  the 
little  troxxble  of  px-epaxdng  these  addexxda.  For  ixxstance,  steep 
two  or  thx-ee  haxxdfuls  of  fresh  greexx  tarx-agoxx  in  a quart 
bottle  of  good  vinegar  for  aboxxt  thx-ee  weeks  ixx  a wax-xxx  place, 
thexx  filter  it  throxxgh  clean  blottiixg  paper  axxd  bottle  off;  or  take 
a teacupfxxl  of  celex-y  seed,  and  steep  it  ixx  the  saxne  way  in  a 
quax-t  of  vixxegar;  or  take  eqxxal  jxarts  of  tarragon,  chex-vil. 
chives,  a gx-een  chilli,  the  rixid  (thixxly  pax-ed)  of  a lexxxon,  and 
a clove  or  two,  and  steep  as  befoi-e.  For  those  who  like 
stx-ong  flavoxxrs,  gax-lic  vinegar,  xxxade  by  steeping  half  a dozen 
cloves  of  gax-lic  in  a quax-t  of  vixxegar,  is  to  be  x-ecommexxded. 

There  is  absolutely  xxo  limit  to  the  xxxaterials  fox-  salad  to  be 
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foimd  all  round  us,  amongst  both  what  were  formerly  called 
pot  herbs,  and  the  wild  herbs  of  the  field.  Our  forefathers, 
who  gi'eatly  appreciated  the  merits  of  a “sallet,'’  used  a 
variety  of  plants  of  which  we  have  now  almost  entirely  lost 
count ; for  instance,  hops,  the  young  shoots  of  which  were 
cooked  precisely  in  the  same  way  as  asparagus,  and  served 
with  any  of  the  sauces  adapted  to  the  latter  vegetable,  or 
wei’e  used  cold,  with  a plain  oil  and  vinegar  dressing,  or  with 
mayonnaise.  Again,  artichoke  suckers  were  cleaned,  washed, 
halved,  parboiled  in  a little  salted  water,  then  stewed  till 
tender  in  oil  or  butter,  ^vith  a little  water  and  a very  little 
lemon  juice  or  vinegar  ; being  served  either  with  rich  bi’own  or 
white  sauce,  or,  when  cold,  with  a salad  dressing.  Cardoons, 
again,  when  cooked  and  allowed  to  get  cold,  are  delicious  as 
a salad,  either  by  themselves,  or  mixed  with  cold  chicken, 
game,  or  shellfish  of  any  kind. 

The  following  recipes  for  a variety  of  salads  may  be,  some 
of  them  at  least,  fresh  to  many,  though  I do  not  jiretend  to 
any  originality — in  fact,  frankly  acknowledge  that  they  have 
been  gathered,  in  many  cases,  on  Moliere’s  principle  of 
taking  his  property  wherever  he  found  it ! ’’  Having  quoted 
the  salade  a la  Frauraise  and  the  salade  Basse  as  the  typical 
salads,  it  may  be  well  to  mention  that  there  is  a near  relation 
of  the  Russian  salad  often  mistaken  for  it — the  salade 
Italienne.  Its  component  parts  are  very  much  the  same, 
except  that  chicken  and  tongue  are  substituted  for  the 
anchovy,  smoked  fish,  and  caviar  of  the  former. 

Gouffe's  Summer  Salad. — Cut  up  one  part  of  celery 
into  little  dice,  and  mix  these  with  three  jiai-ts  of  peeled 
cucumber  very  finely  sliced,  and  three  parts  raw  artichoke 
bottoms,  minced  like  the  cucumber.  Let  all  this  stand  for 
two  hours,  sprinkled  with  salt,  then  add  to  it  all  two  parts  of 
small  pink  radishes  cut  into  tiny  dice.  Now  prepare  a sauce 
for  these  by  mixing  together  in  the  following  proportions 
a tablespoonful  of  English  mustard  nibbed  smooth,  with  two 
tablespoonfuls  of  good  vinegar;  then  add  to  this  eight  table- 
spoonfuls of  good  salad  c>il,  a full  pinch  of  pepper,  and  half  a 
teaspoonful  of  minced  chervil.  Drain  the  vegetables  well. 
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and  mix  tliem  thorouglily  with  the  sauce  and  seasoning,  and 
put  it  into  a salad  bowl.  If  preferred,  pickled  red  cabbage 
can  be  used  instead  of  the  radishes. 

Anchovy  Salad. — Well  wash,  bone,  and  fillet  seven 
anchovies,  and  cut  the  fillets  lengthwise  into  shreds.  AiTange 
these  fillets  in  a kind  of  trellis  work  on  a shallow  dish, 
garnish  with  minced  hard-boiled  egg  (whites  and  yolks  sepa- 
rately) and  finely-minced  parsley.  Season  with  oil  and  vinegar 
just  as  you  are  about  to  serve  it.  This,  by  the  way,  is  a very 
favomite  hors  d’oeuvre  abroad. 

Mushroom  Salad. — Chop  the  mushrooms  into  dice,  and 
put  them  in  a pan  with  a little  oil  and  a slice  or  two  of  peeled 
lemon ; let  this  all  simmer  for  a little  time,  till  the  mushroom 
is  cooked,  then  set  it  aside  to  cool,  and  when  quite  cold  lay 
it  in  a salad  bowl  with  chopped  parsley,  chives  (or  shallot), 
pepper,  and  salt ; toss  it  all  in  a mixture  of  oil  and  vinegar,  as 
recommended  for  salade  d la  Frangaise,  and  serve. 

IcTHYS  Vegetable  Salad. — Mix  together  a macedoine  of 
cold  cooked  vegetables  (a  tin  of  macedoine  answers  perfectly), 
sliced  cold  cooked  Icthys  (fish)  sausage,  shredded  anchovy 
fillets,  stoned  olives,  capers,  and  beetroot  sliced.  When  quite 
mixed  up,  stir  into  it  some  good  verte  sauce,  and  garnish  with 
tiny  fried  croutons,  spread  alternately  with  egg  and  anchovy 
butters. 

Swedish  Salad. — Toss  together  in  a plain  oil  and  vinegar 
dressing,  some  Dutch  pickled  herring  filleted,  some  flaked 
lax,  cold  boiled  potatoes  sliced,  som-  apples  cut  into  dice,  and 
chopped  gherkins  ; sprinkle  it  all  with  finely-minced  tan-agon, 
chervil,  and  shallot.  G-arnish  with  stoned  olives,  filled  with 
anchovy  butter,  and  pickled  oysters. 

Flemish  Salad. — Cut  up  (not  too  small)  some  cooked  cold 
potatoes,  Brussels  sprouts,  seakale  or  celery,  cauliflower,  beet- 
root, and  apples,  and  mix  all  this  with  filleted  Dutch  herring 
and  an  oil  and  vinegar  di-essing. 

Salade  a la  Paysanne. — Slice  down  pickled  red  cabbage, 
cold  potatoes,  celery  roots,  &c.,  and  season  with  pepper,  salt, 
oil,  and  vinegar. 

Salade  .4.  la  Geimod. — Fry  some  neat  oblong  croutons  of 
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bread  in  butter  or  salad  oil,  and  aiTange  on  each  some  lettuce 
broken  ui>  and  prepared  as  for  French  salad,  together  with 
some  sliced  beetroot  and  cucumber.  Arrange  on  this  some 
whole  French  beans  (carefully  cooked,  to  have  them  as  green 
as  jiossible),  and  garnish  with  finely-chopped  white  and  yolk 
of  hard-boiled  egg  and  chervil,  and  sprinkle  the  whole  with 
pepper,  salt,  oil,  and  chilli  vinegar.  This  salad  is  excellent  in 
itself,  but  requires  care  in  its  arrangement  to  give  it  due 
effect,  as  it  depends  fully  as  much  on  its  appearance  as  on  its 
flavour.  It  must  be  borne  in  mind  that,  like  all  salads  in 
which  beetroot  is  used,  this  salad  should  only  be  made  just 
before  it  is  wanted,  or  the  juice  from  the  cut  beetroot  will 
utterly  destroy  its  appearance. 

Japanese  Salad  (La  Salade  Japonaise  a la  Dumas). — 
Boil  some  good  potatoes  in  stock  instead  of  water,  and  slice 
them  while  warm,  seasoning  them  at  the  same  time  with  salt, 
pepper,  olive  oU,  and  good  white  wine  vinegar,  together  with 
half  a claret  glassful  of  white  wine  (Chateau  d'lquem  is  best). 
Sprinkle  with  finely  minced  fine  herbs  (parsley,  chives,  &c.). 
Meanwhile  cook  some  mussels  in  a court  bouillon,  with  a stick 
of  celery,  and  when  done  di’ain  them,  and  add  them  to  the 
potatoes,  using  one  paih  mussels  to  two  of  potatoes.  Stir  it 
all  lightly  together,  then  cover  it  all  with  truffles  previously 
cooked  in  champagne,  and  set  it  aside  for  two  hours  to  rest 
till  dinner  time.  It  must  be  eaten  when  quite  cold,  but  at 
the  same  time  it  must  not  be  iced,  or  the  real  flavour  wiU  be 
ruined.  This  salad  is,  of  coiu-se,  one  of  the  chef  d’ceuvres  of 
French /aiifnisie.  Almost  all  salads,  fancy  ones  especially,  are 
improved  by  being  served  d V Americaine,  i.e.,  serving  them  in 
a glass  dish  set  in  a larger  one,  the  space  between  the  two 
dishes  being  filled  in  with  ice  broken  up  small. 

Salade  a la  Demidoff. — Cook  some  truffles  in  Madeira 
or  sherry,  and  have  ready  an  equal  quantity  of  kidney  potatoes 
cooked  in  salted  water,  slice  both  into  a liasin,  and  season  them 
with  salt,  pepper,  olive  oil,  French  vinegar,  and  a spoonful  of 
finely-minced  fine  herbs,  and  set  them  aside.  Now  cut  some 
carrots  and  turnips  into  columns  with  a cutter,  2 inches  high 
by  an  inch  in  diameter,  and  boil  them  separately  in  slightly 
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salted  water.  Prepare  a border  of  mixed  vegetables,  as  in  the 
G-erinan  salad  given  below,  2 inches  wide  and  1 inch  high; 
when  this  is  set  turn  it  out,  and  arrange  on  it  alternately  the 
carrots  and  turnips,  arranging  on  each  of  these  a point  of 
green  asparagiis,  and  sprinkle  the  whole  border  lightly  with 
oil,  vinegar,  salt,  and  pepper,  then  pile  up  the  potato  and 
truffle  salad  in  the  centre  as  high  as  you  can.  Another  and 
less  troublesome  version  of  this  is  to  have  a shallow  border 
of  aspic,  and  fill  up  the  centre  with  the  potatoes  and  truffles, 
tossed  in  a well-made  Mayonnaise  sauce. 

Salade  a la  Rachel. — Shred  finely  some  good  celery,  and 
slice  some  truffles,  stir  them  into  a delicate  mayonnaise,  and 
serve,  garnished  with  hard-boiled  eggs — plover’s  or  pheasant's 
eggs  for  choice. 

Salsify  Salad  iFr  Aspic. — Boil  some  salsify  carefully  in 
water  enough  to  cover  them  comfortably  (using  rather  a large 
pan,  as  they  should  not  be  crushed  together  in  the  cooking), 
a little  salt,  a little  butter,  and  the  strained  juice  of  a lemon. 
As  soon  as  they  are  cooked  (they  should  take  about  three- 
quarters  of  an  hour,  but  try  them  first  by  pricking  them  with 
a knife;  if  it  penetrates  easily  they  are  cooked),  drain  them 
well,  and  set  them  aside  till  cold.  Now  line  a mould  with 
aspic,  cut  the  salsify  in  pieces  to  fit  it,  season  them  lightly 
with  oil,  vinegar,  salt,  and  pepper,  and ' arrange  them  neatly 
round  the  mould,  setting  them  with  a little  more  aspic.  Cut 
the  rest  of  the  salsify  up  into  neat  little  pieces,  and  mix  them 
with  some  sliced  truffles,  and  some  very  finely  chopped  parsley 
in  good  mayonnaise,  with  a little  liquid  aspic  to  fill  up  the 
mould.  Turn  it  out  when  set,  and  garnish  with  sliced 
tomatoes,  seasoned  as  before,  and  chopped  aspic. 

Tomato  and  French  Bean  Salad. — Dip  some  tomatoes 
for  a moment  in  scalding  water,  then  slice  them,  and  season 
them  with  oil,  vinegar,  salt,  and  pepper  (lemon  juice  may  be 
substituted  with  advantage  for  the  \inegar  in  this  salad). 
Have  ready  some  nicely  boiled  French  beans,  similarly 
seasoned,  and  arrange  it  all  on  a dish,  sprinkle  it  all  with 
finely  chopped  chives  or  parsley,  and  serve  garnished  with  tiny 
spring  onions  and  picked  watex’cress. 
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Parisian  Salad. — Out  four  or  live  very  yoimg  carrots  and 
as  many  turnips  (cooked)  into  rounds  an  inch  long  and  not  quite 
half  an  inch  in  diameter,  cut  some  asparagus  heads  and  some 
tinned  French  beans  the  same  length,  now  slice  three  large 
cold  potatoes  and  a large  beetroot  into  rounds  half  an  inch 
thick,  and  cut  these  rounds  into  quarters.  Spread  the  bottom 
of  a dish  with  a little  just  liquid  aspic  jelly,  and  fix  the  triangles 
of  potato  and  beetroot  in  this  in  a crown  shape,  and  put  the 
dish  on  ice  till  set.  Now  stir  together,  in  half  a pint  of  just 
liquid  aspic  jelly,  about  thirty  or  so  button  mushrooms,  some 
French  beans,  and  asparagus  points  cut  small,  peas,  small 
pieces  of  pickled  cauliflower,  and  a little  celery,  and  fill  up  the 
crown  with  this  mixture,  letting  it  set,  with  a slight  hollow  in 
the  centre  of  the  top.  Mask  it  all  (being  careful  to  avoid 
covering  the  crown  of  potato  and  beetroot)  •with  some  good 
mayonnaise,  and  fill  up  the  centre  -with  the  caiTots,  turnips, 
beans,  &c.,  which  should  have  been  tossed  in  oil,  lemon-juice, 
pepper,  and  salt. 

German  Salad. — Prepare  a mixtm-e  as  described  above 
for  the  centre  of  the  Parisian  salad,  and  fill  an  aspic-lined 
border  mould  ■with  the  vegetable  mixture.  Now  put  some 
shredded  celery,  olives  farced  (f.e.,  stoned  and  stuffed  with 
tiny  anchovy  fillets),  some  cooked  beetroot  cut  into  dia- 
monds, some  pra'wns,  flaked  smoked  salmon,  and  the  fillets 
of  two  or  three  Dutch  hen-ings.  carefully  skinned  and  cut 
into  inch  long  flakes,  into  a basin,  with  a few  capers,  and 
enough  sauce  verte  to  moisten  the  whole  ; fill  up  the  centre 
of  the  border  mould,  when  turn  out.  mth  this  mixture,  and 
decorate  with  quartered  hard-boiled  eggs,  or  halved  plover’s 
eggs  if  at  hand. 

Tomato  Salad  with  Shrimps. — Slice  twelve  large  tomatoes 
and  four  sweet  peppers,  siirinkle  them  with  finely  minced 
chives,  pepper,  and  salt.  Arrange  the  slices  alternately, 
garnishing  with  picked  shrimps,  also  sprinkle  with  minced 
chives,  and  sprinkle  the  whole  well  -\vith  oil  and  vinegar,  or, 
better  still,  lemon  or  fresh  lime  juice. 

Potato  Salad. — Slice  some  cold  boiled  kidney  potatoes, 
and  toss  them  lightly  in  oil  and  vinegar,  and  dish  sprinkled 
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with  finely  chopped  shallot  or  chives.  Filleted  red  hen-ing, 
kippers,  or  kippered  or  smoked  salmon  can  all  be  added  to 
this  salad. 

Potato  Salad. — Slice  some  cold  new  potatoes,  and  an-ange 
them  with  quai-tered  hard-boiled  eggs  (plover’s  or  pheasant’s 
eggs  are,  of  course,  best),  sliced  beetroot,  and  stoned  olives. 
Prepare  a sauce  by  well  mixing  one  part  tarragon  vinegar  to  two 
of  best  oil,  pepper,  salt,  and,  minced  parsley,  chives,  chervil 
and  capers ; pom-  this  all  over  the  salad  and  serve. 

This  last  salad  makes  a very  pretty  dish  if  enriched  with 
either  prawns,  crayfish  tails,  or  filletted  anchovy,  and  served  in 
a border  like  that  given  in  German  salad. 

Potato  and  Watercress  Salad. — Slice  some  freshly  boiled 
potatoes  while  hot,  and  season  them  with  pepper,  salt,  oil,  and 
vinegar,  very  slightly,  have  ready  some  carefully  picked  water- 
cress similarly  seasoned,  toss  them  together  and  serve  either 
with  stoned  olives  farced  with  anchovy  fillets,  or  with  trian- 
gular croutons  spread  alternately  with  egg  and  anchovy 
butter.  These  butters  are  made  by  rubbing  down  hard-boiled 
egg  yolk  and  washed  and  boned  anchovies  with  a little  vinegar, 
and  enough  blitter  to  produce  a smooth  paste ; the  only 
difference  is  that  for  anchovy  butter  you  use  two  anchovies  to 
each  ounce  of  butter,  with  two  eggs  to  4oz.  of  the  mixture ; 
while  for  the  egg  butter  you  have  an  egg  yolk  to  each  ounce 
of  butter,  and  season  with  a few  drops  of  essence  of  anchovy 
and  made  mustard  in  addition  to  the  idnegar  and  coralline 
pepper  used  for  both. 

Potato  and  Haricot  Bean  Salad. — Have  ready  some  cold 
cooked  haricot  beans  and  sliced  potatoes,  and  mix  them  with 
mayonnaise  dressing,  and  garnish  with  quartered  hard-boiled 
eggs  and  anchovy  fillets. 

Potato  and  Celery  Salad. — Shred  some  nice  white  celery, 
and  mix  it  with  cold  boiled  potatoes  cut  into  dice,  and  season 
the  whole  with  pepper,  salt,  oil,  and  vinegar.  Garnish  if 
liked,  with  crayfish  tails,  olives,  &c.,  but  it  is  very  nice 
plain. 

Oyster  and  Celery  Salad. — Chop  sufficient  oysters  for 
the  dish  into  dice,  and  shred  finely  some  good  crisp  celery. 
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Now  toss  these  two  in  some  rich  mayonnaise  dressing,  and 
put  it  all  in  a glass  dish.  Mask  it  all  thoroughly  over  with 
more  mayonnaise,  and  serve  garnished  with  celery  tufts 
and  tiny  heaps  of  lobster  coral  and  ca'viar.  The  secret  of 
this  salad  is  to  have  it  made  just  as  it  is  wanted,  witli 
materials  that,  though  not  iced,  should  yet  be  perfectly  cold. 
This  salad  is  also  very  good  if  lobster  is  used  instead  of  the 
oysters,  and  should  always  be  served  a V Amfricaine. 

Oyster  and  Celery  Salad  (American). — Beat  up  four 
eggs,  add  a gill  of  cream,  one  of  vinegar,  a little  mustard,  salt, 
a dash  of  cayenne  and  2 oz.  of  fresh  butter,  cook  this  in  a bain 
marie  till  thick  but  do  not  allow  it  to  boil,  and  stir  all  the  time 
whilst  cooking ; when  removed  from  the  fire  add  a couiile  of 
tablespoonfuls  of  powdered  cracker  or  plain  biscuits,  heat  a 
couple  of  dozen  of  bearded  oysters  in  their  own  liquor,  drain, 
stir  them  to  the  dressing  and  leave  till  cold ; before  serving 
pile  on  them  a head  of  celery  previously  boiled  in  water, 
drained  and  cut  up. 

Onion  and  Lettuce  Salad. — Wash  a fresh,  firm  lettuce, 
remove  the  outer  leaves  and  put  the  inner  ones  in  some  very 
cold  water,  peel  a Spanish  onion  and  cut  it  into  thin  slices  with 
a shai-p  knife,  dry  the  lettuce  and  lay  it  and  the  onion  in 
alternate  layers  in  the  salad  bowl,  dressing  each  layer  with  oil 
and  vinegar.  Serve  at  once. 

A Russian  Salad. — Boil  three  or  four  eggs  till  hard,  then 
rub  their  yolks  through  a sieve,  mix  with  them  a tablespoonful 
of  sour  cream  and  work  together  for  about  ten  minutes,  add 
pepper,  salt,  and  a little  tarragon  vinegar;  arrange  in  the 
salad  bowl  some  well  washed  lettuce,  endive,  sliced  cucumber, 
fennel,  and  a few  sprigs  of  tarragon,  pour  the  dressing  over 
and  toss  about  till  well  blended. 

White  Cabbage  Salad. — Choose  a hard,  firm  white 
cabbage,  remove  its  outer  leaves,  wash  it  thoroughly,  then 
shred  it  finely  with  a shaiq)  knife,  mix  with  it  a due  proporfion 
of  oil  and  vinegar,  with  salt  and  pepiier,  turn  it  ovei'  a.  few 
times  till  well  mixed,  then  serve. 

Red  Cabbage  Salad  is  made  as  aliove ; a good  salad  can 
lie  made  with  the  two  cabbages  mixed.  In  Geniiany.  where 
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these  cabbages  are  much  eaten  as  salad,  each  kitchen  possesses 
a proper  cabbage  cutter  with  which  the  vegetable  can  be 
shredded  as  finely  as  possible. 

Cabbage  Salad. — Take  some  cold  boiled  cabbage,  cut  it 
up,  dress  it  with  salad  dressing,  pile  it  on  a dish  and  add  two 
or  thi-ee  filleted  anchovies  and  a spoonfid  of  chopped  capers. 

Celeeiac  Salad. — This  vegetable,  which  is  sometimes 
dubbed  German  celery,  is  in  shape  like  a large  tmaiip.  Peel  it 
thinly  and  boil  till  tender  in  milk  and  water  to  preserve  its 
whiteness,  when  cold  cut  it  into  thin  slices  and  dress  with  oil, 
vinegar,  pepper,  and  salt. 

Celeeiac  Salad  with  Beeteoot. — Cut  the  celeiiac  and 
a large  beetroot  into  thin  slices,  aia-ange  them  in  a wi’eath,  a 
slice  of  celeriac  and  one  of  beetroot  alternately,  di-ess  with  oil 
and  vinegar,  or  with  mayonnaise. 

Japanese  Aetichoke  Salad. — This  vegetable,  also  kno'vvn 
as  Stachys  tuberifera,  has  been  growing  in  favour  of  late,  being 
specially  good  cooked  plainly  and  served  with  any  good  white 
sauce;  the  remains  cold,  are  delicious  if  tossed  in  good 
mayonnaise,  which,  for  this  purpose,  should  properly  be  made 
with  cream  instead  of  oil.  Sir  Hem-y  Thompson  also  recom- 
mends its  being  used  as  salad,  raw,  in  conjunction  with  sliced 
celery  and  boiled  beetroot. 

Celestine  Salad. — Slice  some  cold  cooked  Jerusalem  ai-ti- 
chokes,  or  cut  them  into  dice,  and  mix  them  with  finely  shred 
celery,  sliced  truffles,  and  stewed  mussels,  tossing  the  whole  in 
mayonnaise  sauce. 

To  be  perfect,  the  truffles  should  have  been  cooked  in  wine, 
and  the  mussels  in  court-bouillon  flavoured  -with  celery,  as  for 
the  Japanese  salad. 

Newbuegh  Salad. — Scald  and  peel  some  ripe  tomatoes, 
and  slice  them,  toss  them  in  oil,  vinegar,  salt,  and  pepper,  as 
for  French  salad  ; treat  a cold  cooked  cauliflower  in  the  same 
way,  breaking  it  up  in  neat  pieces,  then  put  a layer  of  the 
tomatoes  in  a salad  bowl,  and  sprinkle  them  well  vfith  fine 
baked  breadcmmbs,  finely  minced  parsley,  chives,  or  shallot, 
and  sour  apples.  Cover  this  with  a layer  of  cauliflower 
similarly  treated,  and  continue  these  layers  till  the  dish  is  full. 


L 


146 


FAST  DAY  AND  VEGETARIAN  COOKERY. 


Serve  garnished  with  sardines,  well  wiped  and  boned,  and  some 
little  tufts  of  watercress. 

Sardine  Salad  en  Mayonnaise. — Well  wash,  drain,  and 
break  up  a nice  lettuce,  mince  down  some  spring  onions,  mb  a 
salad  bowl  with  a clove  of  garlic,  and  lay  in  the  lettuce  and 
onions,  some  sliced  tomato,  and  some  cucmnber,  and  then 
stir  it  all  together  ivith  a mayonnaise  di’essing,  garnish  with 
hard-boiled,  quartered  eggs  (plovers’  eggs  are,  of  course, 
nicest),  some  wiped  and  boned  sardines,  and  a good  sprinkling 
of  minced  tan-agon  and  chervU.  This  salad  can  also  be  served 
with  a vinaigrette  sauce,  but  its  name  must,  of  com-se,  be 
altered. 

Salade  a l’Indienne. — Shi-ed  small  some  lettuce  and  mix 
it  with  some  well-washed  mustard  and  cress  (be  cai-eful  to 
have  this  very  small),  and  toss  it  in  a cold  poivi-ade  sauce  to 
which  you  have  added  a little  chutney,  garnish  with  quai-tered 
hard-boiled  eggs  (plover’s  or  pheasant’s  eggs  are,  of  course, 
daintier),  cma-ied  shrimps,  and  thinly  sliced  lemon.  Hand 
roimd  bro-wn  bread  and  butter  with  it. 

Salade  a l’Adeline. — Cut  some  celery  in  inch  lengths, 
then  into  shreds,  and  leave  it  in  water  till  crisp.  Prepare 
some  cucumber  and  tomatoes  in  the  same  way ; cut  some  ready 
cooked  salsifies  (or  some  tinned  artichoke  bottoms)  after  well 
draining  them,  into  inch  lengths,  and  toss  these  either  in  a 
French  dressing  of  oil,  vinegar,  salt,  and  white  pepper,  or  in 
mayonnaise.  Mix  together  two  large  tablespoonfuls  of  richly 
coloiu-ed  tomato  sauce,  the  same  of  mayonnaise,  and  a 4 pint 
of  aspic  jelly,  and  when  well  mixed  pom-  it  into  a border  mould, 
and  set  it  on  ice  or  in  the  ice  cave  till  perfectly  ice  cold  but 
not  frozen,  then  dip  it  in  water,  wipe  it  with  a clean  cloth  to 
absorb  any  moisture,  and  tm-n  it  out,  fill  the  centre  with  the 
tomato,  salsify,  celery,  and  cucumber  mixture,  sprinkle  it  all 
with  a few  very  finely  minced  chives,  and  serve. 

Salade  de  Tomates  en  Aspic. — Have  ready  a border 
mould  of  plain  golden-coloured  aspic ; dip  some  tomatoes  for 
a moment  in  boiling  water  to  remove  the  peel,  take  away  the 
pips,  shce  them,  season  lightly  with  salt  and  white  pepper,  toss 
them  in  some  good  mayonnaise,  and  fill  up  the  centre  of  the 
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border  mould  with  this  mayonnaise,  garnishing  the  top  of  the 
aspic  border  with  plover’s  eggs  set  in  little  dariole  moulds  of 
aspic,  and  with  olives  stuffed  with  anchovy  butter.  If  plover’s 
eggs  are  not  in  season  take  some  of  those  preserved  in  bottles. 

Salade  a la  d’Estrees. — Pick  over  and  shred  some 
endive,  and  prepare  some  celery  as  in  Salade  a 1’ Adeline ; slice 
some  cold  boiled  kidney  potatoes,  and  season  them  with  a 
little  salt,  pepper,  oil,  and  vinegar,  and  sprinkle  them  lightly 
with  finely  minced  chives,  or  parsley,  and  aiTange  them  in  a 
cn-cle  on  a dish,  overlapping  one  another,  and  fill  up  the 
centi-e  with  the  endive  and  celery  tossed  in  about  a gill  of 
mayonnaise. 

Salade  a la  Reine. — Prepare  some  celery  as  for  the 
Adeline  salad,  and  cut  some  hard-boiled  white  of  egg  into 
Julienne  strips,  lightly  chop  a few  prawns  or  ci-ayfish  tails, 
and  some  truffles  roughly  minced,  and  toss  these  aU  in  a good 
mayonnaise  veibe,  arrange  sliced  potatoes  round  the  dish  as 
for  the  previous  salad,  set  a prawn  on  each  slice,  and  fill  up  the 
centre  with  the  mixture,  piling  this  up  as  high  as  may  be  in  a 
dome  shape. 


CHAPTER  XL 
SWEETS. 

Of  sweets  in  si;ch  a book  it  is  hardly  necessaiy  to  speak,  yet 
a few,  which  may  not  be  altogether  familiar  to  English 
i-eaders,  can  be  given. 

(Eufs  au  lait  a l'Oeange. — Break  into  a basin  four  fresh 
eggs  and  beat  them  till  light  with  4oz.  of  sugar,  rather  more 
than  half  a pint  of  milk,  half  a pinch  of  salt,  and  the  rind  of 
an  oi-ange  finely  grated.  Beat  it  all  well  together,  then  pass 
it  throi;gh  the  tammy,  and  pour  it  into  a dish  about  8 inches 
long  by  2s  deep.  Boil  about  two  pints  of  water  in  a pot 
that  holds  two  quai-ts,  and  when  this  water  is  quite  boiling 
place  in  the  pan  the  dish  in  which  the  eggs,  &c.,  are,  and  cover 
it  all  with  a lid  which  will  bear  some  hot  ashes,  or  stand 
the  covered  pan  in  the  oven,  for  twenty  minutes.  If  the 
eggs  are  not  set  by  that  time,  leave  them  on  a few  minutes 
longer.  Take  them  from  the  fire  and  let  them  cool.  When 
they  are  quite  cold  dust  them  plentifully  with  caster  sugar, 
and  pass  over  them  either  the  salamander,  or  a redhot  shovel 
to  melt  and  brovn  the  sugar,  and  seiwe. 

This  same  dish  can  be  made  with  the  rind  of  a lemon  instead 
of  the  orange,  or  with  Ijlack  coffee  as  follows  ; You  begin  the 
eggs  as  before ; then  pour  a gill  of  boiling  water  on  to  2oz.  of 
freshly-ground  coffee,  strain  it  twice,  and  use  this  coffee 
extract  with  only  two-thirds  of  the  milk  given  in  the  first 
recipe,  l)ut  allow  rather  more  sugar.  Finish  off  as  before. 

G-ateau  de  Semoule  .V  LA  Fleur  d’Orange.  — Bring 
three  pints  of  milk  to  the  boil  in  a two-quart  pan,  and  when 
it  has  boiled  up,  add  |oz.  of  fresh  butter,  loz.  of  caster  sugar. 
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and  a tiny  pinch  of  salt,  stirring  it  all  well  together ; when 
this  is  all  well  mixed,  strew  in  with  one  hand  (stirring  steadily 
with  the  other)  rather  less  than  4oz.  of  semolina,  mixing  it 
well  together  with  a wooden  spoon.  When  it  is  thoroughly 
blended,  let  it  cook  very  gently  in  the  oven  with  a buttered 
paper  over  it,  for  twenty  minutes.  Now  break  into  it  . off  the 
fire,  four  whole  eggs,  being  careful  only  to  add  one  when  the 
first  has  been  thoroughly  mixed  into  the  paste ; then  stir  in  a 
teaspoonful  of  crushed  candied  orange  flowers,  and  l^oz.  of 
sugar,  and  mix  it  all  thoroughly.  Butter  a plain  mould  and 
dust  it  with  equal  parts  of  caster  sugar  and  fine  breadcrumbs, 
poiu'  the  semolina  mixture  into  this,  and  bake.  When  it  is 
well  colomed,  turn  it  out  and  serve  either  with  flavoured, 
whipped  cream,  custard,  or  any  sweet  sauce  you  choose. 

Vegetarian  Plum  Pudding. — Rub  2oz.  of  butter  into 
ilb.  of  flour,  add  to  it  6oz.  of  breadcrumbs,  |lb.  well  washed 
and  dried  currants,  ^Ib.  of  stoned  and  halved  raisins,  2oz. 
of  blanched  and  chopped  almonds,  2oz.  finely  shred  mixed 
candied  peel,  4oz.  sugar  and  a teaspoonful  of  mixed  spice  ; 
then  stir  in  four  well  beaten  eggs,  and  as  much  milk  as  will 
make  the  pudding  light.  Boil  in  a mould  or  cloth. 

Beat  41b.  of  butter  to  a cream  with  ^Ib.  of  sugar,  then 

work  into  it  6oz.  of  flour,  2oz.  of  white  breadcrumbs,  ^Ib.  well 
washed  and  dried  currants,  ^Ib.  stoned  and  halved  raisins,  4oz. 
finely  shredded  candied  peel,  3 or  4oz.  of  blanched  and  chopped 
almonds,  a teaspoonful  of  mixed  spice,  and  six  eggs  (or  five 
eggs  lightly  beaten  up  with  a gill  of  beer)  with  a tablespoonful 
of  brandy  and  one  of  rum.  Finish  in  the  usual  way. 

Bola. — Ingredients  : 21b.  bun  dough,  lOoz.  of  butter,  8oz. 
of  candied  lemon  and  orange  peel  mixed,  12oz.  candied  citron 
cut  in  slices,  |lb.  of  ground  almonds,  ^Ib.  blanched  and  shredded 
almonds,  ilb.  sifted  sugar,  |oz.  ground  cinnamon,  fom-  eggs, 
a penny  packet  of  baking  powder,  a teacupful  of  milk. 
Warm  the  milk  and  butter  together  without  allowing  them 
to  boil,  beat  up  the  eggs,  separating  the  yolks  and  whites, 
add  the  butter  and  milk  to  the  yolks  of  the  eggs  with  the 
sugar,  then  add  the  dough.  Beat  together  with  the  hand 
till  well  mixed,  then  mix  in  the  whites  of  the  eggs  to  which 
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the  baking  powder  is  previously  added.  Now  mix  together 
the  remainder  of  the  sugar,  both  kinds  of  almonds,  and  the 
cinnamon.  Butter  a round  dish  thickly  and  strew  it  with  the 
mixture,  open  the  dough  with  the  hand,  it  being  too  thin  to 
roll,  put  a layer  of  it  on  the  dish,  then  one  of  the  candied  peel, 
another  of  the  mixtm’e,  then  begin  again  with  the  dough,  and 
so  on  till  all  is  consumed,  the  last  layer  being  of  dough. 
Sprinkle  sugar  and  cinnamon  on  the  top,  add  a few  slices  of 
the  citron  and  some  small  lumps  of  butter.  Bake  carefully 
in  a moderate  oven,  and  when  done  have  ready  half  a pint 
of  syrup  flavoured  with  vanilla  and  poim  it  over,  then 
sprinkle  it  thickly  with  some  of  the  tiny  comfits  that  go  by 
the  name  of  hundreds  and  thousands.  The  cake  should  be 
covered  with  buttered  paper  as  soon  as  it  begins  to  brown. 
Test  it  with  a clean  knife  to  see  if  done. 

The  Nameless  Pudding  (an  old  French  recipe). — Boil 
together  a quart  of  milk,  6oz.  of  loaf  sugar,  and  loz.  of 
isinglass,  beat  up  the  yolks  of  six  eggs,  then  pour  the  milk 
veiy  gradually  on  them,  stiiring  all  the  while  (the  milk 
should  not  be  quite  boiling  when  used),  pour  the  mixture  into 
a shape  and  leave  till  cold.  Boil  together  for  twenty  minutes, 
two  oimces  of  sugar,  a quarter  pint  of  water,  and  the  thinly- 
pared  rind  of  a lemon.  When  the  pudding  is  turned  out  pour 
the  syi-up  over  it. 

Lemon  Creams. — Pare  thinly  four  lemons  and  lay  the 
rinds  in  a basin  or  jug  with  haK  a pint  of  cold  water  and  six 
ounces  of  caster  sugar,  for  a couple  of  hours,  then  remove  the 
rinds  and  add  to  the  water  the  juice  of  the  lemons,  and  strain 
through  a piece  of  muslin.  Whisk  the  whites  of  the  eggs  to  a 
stiff  froth,  stir  the  lemon  water  lightly  to  them,  and  stir  over 
the  fire  till  the  mixtime  just  thickens,  but  do  not  allow  it  to 
reach  boiling  point.  A bain  marie,  or  a jug  placed  in  a 
saucepan  of  boiling  water  will  be  found  the  safest  place  for 
cooking  this  cream.  Seive  cold  in  custard  glasses. 

Almond  Pudding. — Beat  up  the  yolks  of  ten  eggs  and  the 
whites  of  five  with  a large  tablespoonful  of  rose  or  orange 
flower  water,  add  veiy  gradually  to  them  7oz.  of  caster  sugar, 
then  half  a pound  of  gi’oimd  almonds  into  which  a few  little 
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ones  have  been  mixed.  Beat  aU  together  well  for  haM  an  hour, 
then  pour  the  mixture  into  pie  dishes  previously  buttered 
(this  quantity  will  make  four  puddings  in  the  ordinary  sized 
pie  dishes)  and  bake.  When  half  done  place  a couple  of 
thin  strips  of  candied  citron  and  some  shreds  of  blanched 
almonds  on  each.  Turn  out  of  the  dishes  and  seiwe  cold. 
Some  boiling  syrup  pom-ed  over  the  puddings  when  taken 
out  of  the  oven  makes  another  variation.  This  mixture  can 
also  be  baked  in  a cake  tin  and  eaten  cold  at  afternoon 
tea. 

Brown  Bread  and  Cranberry  Pudding. — Mix  6oz- 
of  crumbled  brown  bread  from  a stale  loaf  with  4oz.  of 
caster  sugar.  Stir  in  the  beaten  yolks  of  three  eggs,  a gill 
of  thick  cream,  a little  powdered  cinnamon,  and  a flavouring 
of  grated  lemon  rind,  then  the  whites  of  the  eggs  whisked  to 
a stifE  froth.  Have  ready  a couple  of  pounds  of  American 
cranbeiTies  that  have  been  stewed  with  a little  sugar  and 
water,  cut  up  about  half  of  them,  butter  a pudding  mould, 
fill  it  three  parts  with  the  mixture,  put  in  a layer  of  the 
cranben-ies,  then  another  layer  of  the  mixture,  more  cran- 
berries, and  finish  with  the  pudding.  Bake  in  a moderate 
oven.  Simmer  the  remainder  of  the  cranbendes  in  their 
syrup  till  thickish,  and  pour  round  the  pudding  when  turned 
out  of  the  mould.  Can  be  served  either  hot  or  cold. 

German  Fruit  Tart. — Mix  a tablespoonful  of  caster 
sugar,  a pinch  of  salt,  and  one  of  baking  powder,  into  41b.  of 
fine  flom-,  then  rub  into  it  :jlb.  of  fresh  butter,  turn  it  on  to 
a board,  make  a well  in  the  centre,  and  break  into  it  a fresh 
egg,  mix  well  together,  roll  it  out,  and  lay  it  on  a dimier  plate, 
trim  round,  and  with  the  remnants  make  a wall  or  thick  edge 
round,  lay  some  small  pieces  of  bread  on  it,  and  bake.  When 
cool,  fill  it  with  any  kind  of  stewed  fruit  in  season.  With 
apples. — Prepare  the  paste  as  above,  peel  and  core  with  a 
corer  some  nice  cooking  apples,  slice  them  in  thin  slices,  place 
in  the  cavity  of  each  slice  a sultana  raisin  or  a dried  cherry, 
and  lay  the  slices  one  over  another  on  the  paste  after  it  has 
been  placed  on  the  plate,  sprinkle  with  sugar  and  a squeeze  of 
lemon  juice,  and  bake. 


152 


FAST  DAY  AND  VEGETARIAN  COOKERY. 


Small  Bolas. — Take  half  a quartern  of  bun  dough,  work 
into  it  about  2oz.  of  butter  and  a spoonful  of  coarse  brown 
sugar,  roll  it  out  and  cut  it  into  strips  about  an  inch  wide  and 
four  in  length,  mix  together  2oz.  of  butter  with  the  same 
of  the  sugar  and  half  a teaspoonful  of  groimd  cimiamon, 
spread  each  strip  with  some  of  this,  roll  it  up,  and  when  all 
are  ready  place  them  on  a baking  sheet,  and  bake.  When 
cold,  place  in  a dish,  and  pour  a cold  syrup  made  with  sugar, 
water,  and  ciimamon,  over. 

Orange  Pie  (American  recipe). — The  thinly  pared  rind  of 
one  orange  and  the  juice  of  three,  a teacupful  of  water,  one 
of  sugar,  I50Z.  of  corn  flour,  a pinch  of  salt,  and  two  eggs. 
Rub  up  the  corn  flour  with  a little  of  the  water,  and  put 
the  remainder  in  a saucepan  and  let  it  boil  up,  then  mix  in 
the  com  flour  and  stir  for  a minute  or  two,  remove  it 
from  the  fire,  stir  in  the  orange  juice  and  lind,  sugar,  and 
salt,  and  leave  till  cool,  when  remove  the  rind,  and  add  the 
beaten  yolks  of  the  two  eggs  -with  one  white.  Make  a paste 
with  two  well  heaped  up  tablespoonfuls  of  flour  and  one  of 
butter,  a pinch  of  salt,  and  sufficient  cold  water  to  make  a 
stiff  dough,  roll  out  thinly,  and  line  a deep  buttered  plate 
or  tin  with  it,  pour  the  orange  mixture  into  it,  and  bake  for 
about  half  an  hour ; then  w'hisk  the  white  of  the  other  egg 
to  a stiff  froth  with  a little  caster  sugar,  spread  it  over  the 
pie,  and  put  it  back  into  the  oven  just  to  set  this  meringue. 
Can  be  eaten  hot  or  cold. 

Rice  Caramel  Pudding. — Wash  a cupful  of  rice,  and 
boil  it  in  a saucepan  with  a quart  of  milk  and  a small  piece 
of  stick  cinnamon,  simmer  gently  till  quite  tender ; put  a 
handful  of  loaf  sugar  with  a spoonful  of  water  in  a small 
saucepan,  and  cook  till  brovm,  then  pour  it  into  a warm  mould, 
and  quickly  turn  the  mould  round  and  roimd  till  quite  coated 
with  the  caramel,  dip  the  outside  of  it  at  once  in  cold  water 
to  set  the  caramel.  Mix  a couple  of  well  beaten  eggs  to  the 
I'ice  and  fill  the  mould  with  it.  cover,  place  it  in  a tin  of  hot 
water,  and  bake  in  the  oven  for  half  an  hour.  Turn  out  and 
seiwe  with  custard  or  vanilla  sauce.  The  pudding  will  turn 
out  better  if  left  for  a few  minutes  when  taken  out  of  the 
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oven.  Half  the  quantities  of  rice  and  milk  will  make  a 
moderate-sized  pudding. 

Canadian  Apple  Pudding. — Pare  and  cut  up  21b.  of 
apples,  put  them  in  a deep  pie  dish  with  2 or  3oz.  of  sugar 
half  a teacupful  of  water,  and  a clove  or  two ; cook  them 
in  the  oven  for  about  twenty  minutes.  Mix  together  a pint 
of  flour,  a teaspoonful  of  baking  powder,  one  of  caster  sugar, 
and  a pinch  of  salt ; add  gradually  to  these  a beaten  egg  and 
enough  milk  to  fonn  a smooth  dough,  then  about  2oz.  of 
butter  just  liquefied.  Spread  this  on  the  top  of  the  apples 
and  bake  for  another  twenty  minutes,  turn  out  on  to  a dish, 
or  serve  in  the  dish  in  which  it  was  baked. 

Snowballs  (American). — Beat  together  the  yolks  of  three 
eggs  with  a teacupful  of  caster  sugar  till  light,  whisk  the 
whites  of  the  eggs  to  a stifl;  froth,  beat  into  the  yolks  gra- 
dually three  tablespoonfuls  of  water,  the  grated  rind  of  a 
lemon,  two  tablespoonfuls  of  strained  lemon  juice,  then  the 
whites  and  a small  cupful  of  flour,  into  which  a teaspoonful  of 
baking  powder  has  been  mixed,  and  lastly  the  frothed  whites. 
Pour  into  little  biittered  cups,  and  steam  in  a saucepan  of 
boiling  water  for  half  an  hour.  Turn  out  on  a dish  strewn 
with  powdered  sugar,  and  serve  at  once  -with  wine  sauce. 

Apeicot  oe  Peach  Feittees. — Roll  out  some  brioche  or 
pulf  paste  rather  thinly,  and  cut  it  into  rounds  a trifle  larger 
than  the  flakes  of  the  fruit  to  be  used  with  a fluted  cutter. 
Place  a half  of  a canned  apricot  or  peach  in  the  centre  of  a 
round;  cover  with  another  round,  pressing  the  edges  well 
together.  When  all  are  ready,  place  them  in  a pan  of  boil- 
ing fat  or  butter,  and  fry  a nice  colour,  drain,  put  on  a hot 
dish,  sprinkle  with  sugar,  and  serve  either  with  or  without  a 
syrup  sauce. 

Boston  Ceeam  Cakes. — Put  half  a pint  of  boiling  water 
in  a small  saucepan,  add  to  it  4 oz.  of  butter  and  two  table- 
spoonfuls of  caster  sugar,  and  let  it  boil  up  ; then  stir  in  7oz. 
of  fine  flour,  stir  well  for  a few  minutes,  remove  from  the  fire 
and  allow  the  mixture  to  cool,  then  work  in  one  by  one  five 
eggs.  When  light,  drop  the  mixture  from  a tablespoon  on  to 
a lightly  buttered  baking  sheet,  keeping  the  cakes  about  two 
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inches  apart.  Bake  in  a quick  oven,  cut  them  open,  and  fill 
with  either  w^hipped  and  flavom'ed  cream  or  French  custard. 
Make  this  with  rather  more  than  haK  a pint  of  milk  made 
hot,  a couple  of  ounces  of  sugar,  two  tablespoonfnls  of  flour, 
two  eggs,  a pinch  of  salt,  and  vanilla  essence,  stiiTed  into  the 
hot  milk,  and  cooked  in  the  bain  marie  or  in  a jug  placed 
in  a saucepan  of  boiling  water.  Use  cold. 

Orange  Pudding. — Peel  three  or  four  oranges  and  divide 
them  into  their  natural  sections,  removing  as  much  of  the 
thick  white  pith  as  possible  ; lay  them  in  a tart  dish,  beat  up 
the  yolks  of  three  eggs,  stir  to  them  one  pint  of  milk,  sugar 
to  taste,  and  a little  grated  lemon  rind ; pour  this  over  the 
oranges  and  place  in  the  oven.  When  nearly  set,  whisk  the 
whites  of  the  eggs  to  a veiy  stiff  froth  with  a little  sugar,, 
spread  over  the  pudding,  and  finish  cooking.  Equally  good 
hot  or  cold. 

Chesnut  Pudding. — Boil  11b.  of  chesnuts  till  soft,  shell 
and  pound,  or  grate,  them,  put  into  a stewq>an  a gill  of  water 
and  2oz.  of  loaf  sugar,  boil  together  for  a few  minutes,  then 
stir  in  the  chesnuts  with  loz.  of  ciystaUised  chemes  cut  up, 
and  a slice  or  two  of  pineapple  also  finely  cut  up ; simmer  for 
a few  minutes,  stirring  all  the  time.  Make  a custard  with  a 
pint  of  milk  or  thin  cream,  or  half  and  half,  and  the  yolks  of 
three  eggs ; stir  over  the  fire  till  hot  and  thick,  wthout 
boiling ; add,  off  the  fire,  a spoonful  of  Maraschino  liqueur 
and  5OZ.  or  rather  less  of  soaked  gelatine ; stir  over  very  cold 
water  till  cool,  then  mix  in  the  chesnuts,  &c.,  and  pour  the 
mixture  into  a mould  and  keep  in  a cold  place.  Serve  with 
whipped  cream. 

Apples  en  Surprise. — Peel  and  core  eight  or  ten  small 
apples,  put  them  in  some  water  with  a couple  of  ounces  of 
loaf  sugar,  and  let  them  cook  tiU  nearly  tender,  then  strain, 
fill  up  their  centres  with  apricot  marmalade,  dip  them  in 
frying  batter,  and  fry  in  boiling  fat ; drain  Avell,  and  pile  on  a 
hot  dish,  and  sprinkle  with  powdei-ed  sugar. 

Orange  Fool  (an  old  Lenten  dish). — Mix  all  together  the 
juice  of  three  good  oranges,  the  well  beaten  yolks  of  three 
eggs,  half  a pint  of  cream,  or  new  milk,  2oz.  of  sugar,  a little 
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cinnamon  (if  liked),  and  nutmeg ; stir  this  all  over  a slow 
fire  tiU  it  thickens,  then  add  a small  piece  of  butter,  and 
continue  stin-ing  till  cold. 

Chocolate  Souffles. — Stir  lightly  together  the  well 
whisked  whites  of  thi’ee  eggs,  2 oz.  grated  chocolate,  a few 
drops  essence  of  vanilla,  with  caster  sugar  to  taste,  and  pour 
the  mixture  into  tiny  china  or  paper  cases,  and  bake  for  ten 
mimites. 


CHAPTER  XII. 

SAVOURIES. 

The  taste  for  savotiries,  which  had  to  a great  extent  died  out 
a few  years  ago,  has  been  much  revived  of  late,  and  now  the 
savoury  is,  in  many  houses,  of  greater  importance  than  the 
sweet  entremet.  These  little  dishes  admit  of  immense  variety, 
and  to  give  any  large  number  would  be  beside  the  scope  of  the 
present  work,  though  their  place  is  too  definitely  fixed  in  a well 
considered  menu  to  permit  of  their  being  entirely  overlooked. 
The  following,  if  not  absolutely  new  to  every  one,  may  yet  be 
sufficiently  no-\'el  to  be  worth  mentioning. 

Parmesan  Balls. — Whisk  the  whites  of  two  eggs  as  stiff 
as  possible  with  a tiny  pinch  of  salt,  then  stir  in  lightly  two 
ounces  of  finely  grated  Parmesan  cheese,  with  salt  and 
cayenne  to  taste.  Shape  the  mixture  into  balls  the  size  of 
a marble,  and  drop  these  in  a pan  of  boiling  oil  or  biitter ; 
fiy  till  of  a golden  bro^vn,  drain,  then  serve  dusted  Avith 
coralline  pepper,  and  freshly  grated  cheese.  If  you  have 
a forcing  bag  with  a plain  pipe,  it  is  best  to  force  the 
meringue  mixture  out  into  the  boiling  fat  by  means  of  it. 

Savoury  Toast. — Stir  over  a clear  fire  till  well  mixed,  a 
dessert-spoonful  of  mustard,  a wine  glass  full  of  vinegai’ 
(that  from  pickled  walniits  is  nicest)  a dessert-si^oonful  of 
essence  of  anchovy,  a*  small  piece  of  butter,  caj'enne  and 
white  pepper  to  taste,  and  four  ounces  of  cheese  broken 
up  small;  when  this  is  all  melted  and  blended  pour  it 
on  to  hot  Ijuttered  toast  and  seiwe  at  once. 

Kipper  Toast. — Grill  a couple  of  kippered  herrings  before 
a clear  fire,  remove  all  the  meat  carefully,  have  ready  some 
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small  squares  of  very  liot  buttered  toast,  and  lay  tlie  pieces  of 
kipper  on  them ; put  a couple  of  ounces  of  good  toasting 
cheese  in  a small  pan  with  a little  mustard,  a pat  of  butter, 
and  a dessertspoonful  of  beer,  stir  over  the  fire  till  like 
custard,  place  the  pieces  of  toast  on  a hot  dish,  pour  the 
mixtiu-e  over,  and  seiwe  at  once. 

Swiss  Ramequins. — Toast  four  or  five  slices  of  stale  bread 
and  remove  their  crusts  ; beat  up  an  egg  with  a quarter  pint  of 
milk,  dip  the  slices  of  bread  in  this,  then  lay  them  on  a buttered 
baking  tin,  with  a small  pat  of  butter  broken  into  little  bits  ; 
stand  it  in  the  oven  (which  should  not  be  very  hot) ; cut  up 
about  half  a pound  of  good  cooking  cheese,  put  it  in  a saucepan 
with  salt,  a sprinkling  of  cayenne,  a gill  of  milk,  and  ioz.  of 
butter,  stand  this  in  another  pan  of  boiling  water  over  the 
stove,  and  stir  till  the  cheese  is  melted,  then  spread  it  on  the 
slices  of  toast  and  return  to  the  oven  again  for  a few  minutes. 

Cheese  Patties. — Beat  up  the  yolks  of  a couple  of  eggs,, 
add  to  them  two  tablespoonfuls  of  grated  Parmesan,  a little 
made  mustard,  and  a dash  of  cayenne ; roll  out  thinly  a small 
quantity  of  puff  paste,  cut  it  into  small  squares,  put  some  of 
the  cheese  mixture  in  the  centre  of  each  square  and  pinch  the 
fom’  comers  of  the  paste  together  in  the  middle,  making  them 
stand  up  like  foim  points  ; bake  and  serve  very  hot. 

Cheese  Sandwiches. — Make  a mixture  as  above,  roll  out 
a little  puff  paste,  cut  it  in  half,  spread  one  half  with  the 
cheese,  lay  the  other  half  over  it,  press  together,  then  cut 
it  into  finger  strips  with  a sharp  knife  and  bake. 

Keomeskies  of  Cheese. — Kromeskies  are,  as  a rule,  made 
with  thin  slices  of  bacon  swapped  round  the  mince,  fish,  or 
whatever  the  kromeskies  are  to  be  composed  of ; but  as  bacon  is 
forbidden  food  in  such  a book  as  this,  wafer  paper  must  be 
made  to  answer  the  purpose.  Cut  some  Gruyere  cheese  into 
pieces  about  an  inch  square,  season  with  mustard  and 
cayenne,  m-ap  each  piece  in  a wafer  paper  (if  one  paper  is 
found  too  thin,  two  might  be  used  together ; in  either  case  it 
requires  delicate  handling),  dip  quickly  into  frying  batter  and 
fry  in  boiling  fat. 

Kromeskies  of  Mushrooms. — Mince  the  mushrooms  finely,. 
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put  them  in  a small  pan  with  a little  butter,  a squeeze  of  lemon 
juice,  salt,  and  pepper;  simmer  them  over  the  fire,  stirring 
occasionally,  for  ten  minutes,  then  leave  till  cool,  put  a little 
heap  of  the  mixture  in  the  centre  of  the  wafer  paper,  roll  over, 
dip  in  batter  and  fry.  The  wafer  paper  is  usually  sold  in 
small  squares,  but  if  in  sheets  it  can  be  easily  cut  to  the 
required  size. 

Croustades  Marie  Louise. — Make  some  croustades  in  this 
manner : Cut  three  or  foim  slices  of  stale  bread,  an  inch  and  a 
half  thick,  cut  them  again  into  small  rounds,  and  hollow  them 
out,  lea\dng  only  a shell  or  case,  and  fry  these  in  boiling  fat : 
grate  together  equal  quantities  of  Parmesan  and  Gniyeie 
cheese ; mix  with  it  a little  butter,  and  a dust  of  cayenne ; fill 
up  the  cases  with  this,  whisk  the  white  of  one  or  two  eggs  to 
a very  stiff  froth,  put  a little  heap  in  each  croustade  and 
set  them  in  a quiet  oven  for  a few  minutes.  Serve  very  hot. 

Kromeskies  of  Roes.  — This  is  a good  way  of  utilis- 
ing the  hard  roes  of  bloaters  or  herrings  usually  reckoned 
of  little  accoimt;  rub  them  over  with  butter  and  grill 
them  before  a clear  fire,  then  mince  them  finely,  season 
with  salt,  lemon  juice,  and  cayenne.  Take  a small  teaspoonful 
of  this  mixture  and  wi-ap  it  round  carefully  with  wafer  paper 
then  dip  m frying  batter,  or  fry  in  boiling  butter  or  oil, 
dmin  and  serve  very  hot. 

Canapes  of  Roes  and  Mushrooms. — GriQ  and  mince  the 
hard  roes  as  above,  and  spread  them  on  small  roimds  of  hot 
fried  bread;  have  leadyas  many  mushruoms  (previously  cooked 
in  butter)  as  there  are  croutons  ; lay  one  of  them  on  each, 
season  ■with  a squeeze  of  lemon  juice  and  serve  piping  hot. 

Meringue  au  Parmesan. — Whip  up,  -with  a pinch  of  salt, 
the  whites  of  two  eggs  till  a very  stiff  froth,  mix  in  lightly 
I5OZ.  of  grated  Parmesan  cheese  and  a dust  of  cayenne,  di'op 
the  mixture  in  small  pieces  about  the  size  of  a bantam’s  egg, 
into  boiling  butter  and  fry  a light  brovm;  di’ain  well,  lay  them 
on  a hot  dish,  flatten  one  side  of  them  ■\vith  a spoon,  and  lay  a 
little  heap  of  cream  that  has  been  whipped  up  stiffly  with  a 
little  grated  Parmesan  and  coralline  pepper  on  each,  and  serve 
at  once. 
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Kromeskies  or  Fried  Haddock. — Put  half  a Finnon 
haddock  in  a frying-pan  full  of  water,  and  let  it  boil  till  cooked, 
remove  the  flesh  and  pound  it  with  a lump  of  butter,  rub  it 
through  a coarse  wire  sieve,  and  mix  in  just  enough  cream,  or 
white  sauce,  to  make  it  of  a thick  consistency ; season  with 
cayenne,  or  coralline  pepper,  wrap  up  small  spoonfuls  of  this 
mixture  in  wafer  paper,  dip  in  frying  batter  and  fry. 

Biscuits  aux  Anchois. — Toast  some  milk  biscuits,  till 
lightly  browned  and  very  hot ; now  spread  them  with  anchovy 
paste,  and  on  this  strew  the  hard  boiled  yolk  of  an  egg  rubbed 
through  a sieve,  and  serve  at  once. 

Bombes  aux  Laitances. — Cook  some  soft  roes  of  herrings 
in  a well  buttered  baking  tin,  with  a few  drops  of  lemon  juice ; 
then  pound  the  roes  with  the  butter  in  the  tin,  adding  a little 
more  butter  if  necessary;  mix  with  this  puree  a spoonful  or  two 
of  whipped  cream,  a dash  of  cayenne,  a couple  of  stoned  and 
minced  olives,  and  one  or  two  anchovies,  boned,  washed,  and  finely 
minced.  Line  some  little  bombe  moulds  with  aspic  jelly,  and 
when  this  is  just  set  fill  them  up  with  the  herring  roe  mixture ; 
run  a little  more  aspic  over  the  top,  and  keep  them  in  the  ice- 
box till  wanted.  Serve  with  a garnish  of  mustard  and  cress. 
Aspic  Jelly. — ^Put  into  a pan  2oz.  of  best  leaf  gelatine,  a quart 
of  hot  water,  a desseidspoonful  of  salt,  the  juice  of  a lemon, 
one  bay-leaf,  a teaspoonful  of  good  brown  vinegar,  a table- 
spoonful  of  tarragon  vinegar,  a small  onion  sliced,  twenty 
mixed  peppercorns  and  allspice,  and  the  whites  and  shells  of 
two  eggs.  Let  this  all  boil  up  together,  and  then  run  it 
through  a jelly  bag  wiamg  out  of  warm  water. 

Sandwiches  of  Aspic  and  Shrimp  Paste. — Pound  some 
shi-imps  with  a spoonful  of  white  sauce,  add  a couple  of 
anchovies  boned  and  minced,  with  cayenne  and  salt  to  taste. 
Line  some  sandwich  moulds,  or  a shallow  tin  (the  lid  of  a 
biscuit  tin  answers  admirably)  with  a layer  of  aspic  about  one- 
third  of  an  inch  thick,  and,  when  set,  spread  this  with  the 
shrimp  paste,  which  can  be  mixed  with  bechamel,  whipped 
cream,  or  mayonnaise  if  preferred,  as  long  as  the  right  con- 
sistency is  obtained : over  this  rim  a second  layer  of  aspic  of 
the  same  thickness  as  the  first ; then,  when  nearly  set,  mark 
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it  out  in  squares  or  fingers,  place  in  the  centre  of  each  a 
picked  shrimp,  and  leave  it  till  pei'fectly  set,  when  it  can  he 
cut  through  the  marks  with  a knife  dipped  into  hot  water. 
Seiwe  in  a circle,  with  some  watercress,  washed  and  sprinkled 
with  oil,  \’inegar,  salt,  and  pepper,  in  the  centre. 

Canapes  of  Anchovies. — Poundfour  or  five  boned  ancho\des 
with  a little  butter,  the  yolk  of  a hard  boiled  egg,  a dust  of 
cayenne  and  a squeeze  of  lemon  juice;  when  smooth,  inseid  the 
mixtm-e  into  half  a dozen  turned  olives.  Have  ready  some 
squares  of  nicely  fried  bread,  arrange  on  them  tw'o  fillets  of 
anchovies  to  form  four  squares  on  each  piece  of  bread,  place  a 
farced  oHa'c  in  the  centre  of  each,  chop  up  separately  the  whites 
and  yolks  of  a couple  of  hard  boiled  eggs,  a slice  or  t^vo  of 
Iieetroot  and  some  watercress,  arrange  a little  heap  of  each  of 
these  in  the  foiu-  squares  and  dish  nicely. 

Eclairs  aux  Anchois. — Make  some  choux  paste  as  follows : 
put  half  a pint  of  water  in  a ste’svpan  with  4oz.  of  butter  and 
two  of  gi-ated  Pai-mesan;  wdien  boiling  mix  in  quickly  5oz.  of 
fine  flour,  stir  ivell,  then  let  the  mixtiu’e  cook  for  a few  minutes 
at  the  side  of  the  stove,  stirring  it  every  now  and  again ; let  it  cool, 
then  work  in,  off  the  fire,  tlmee  whole  eggs,  one  by  one,  mixing 
each  well  in  before  adding  the  next,  force  this  paste  on  to 
a lightly  buttered  baking  sheet,  in  strips  about  three  inches 
long,  and  bake  in  a moderate  oven.  Wash  and  bone  six  or 
eight  anchovies,  pound  them  with  the  hard  boiled  yolks  of  t^wo 
eggs,  a spoonful  of  salad  oil,  a dust  of  cayenne ; when  smooth, 
add  a tablespoonful  of  liquid  aspic,  tammy,  then  mix  in 
sufficient  whipped  cream  to  make  it  all  of  a thick  consistency  ; 
when  the  eclairs  are  cold,  fiU  them  (they  should  be  opened 
underneath)  with  the  anchovy  cream,  place  two  together  and 
keep  on  ice,  or  in  a cold  place  till  w^anted. 

Petits  Choux  au  Parmesan. — Prepare  some  choux  paste 
as  in  Eclairs  aux  anchois,  but  force  it  out  by  means  of  a bag  and 
plain  pipe,  in  little  balls  about  the  size  of  a w'alnut,  and  bake. 
Whip  up  some  thick  cream  till  quite  stiff,  with  finely  grated 
Parmesan  and  very  finely  minced  celery,  seasoning  the 
mixture  to  taste  with  cayenne ; when  quite  stiff',  and  when 
the  little  choux  are  cold,  cut  a piece  oft'  at  tlie  bottom,  filling 
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them  with  the  whipped  cream,  replace  the  piece  cut  off. 
pressing  it  well  on,  lightly  brush  the  tiny  choux  with  a very 
little  warmed  butter,  sprinkle  them  with  coralline  pepper  and 
finely  minced  parsley,  and  serve. 

Very  small  choux  of  this  paste,  forced  out  in  the  same  way, 
only  from  a bag  with  a smaller  pipe,  make  an  extremely  pretty 
garnish  for  consomme,  which  is  then  known  as  aux  profiterolles. 
They  can  also  be  used  as  a sweet,  by  omitting  the  cheese,  and 
substituting  sugar  and  any  flavom-ing  preferred.  They  are 
dusted  with  sugar,  glazed  with  a red  hot  shovel,  and  served 
plain ; as  petits  pains  du  Mecque ; or  filled  with  whipped 
cream,  custard,  &c. 

Creme  Pomel  aux  Anchois.  — Whip  a giU  of  tliick 
cream  to  a stiff  froth  with  a Pomel  cheese,  and  force  it  out 
with  a rose  pipe  on  to  little  anchovy  biscuits  (fried  croutons. 
Parmena  biscuits,  or  cheese  biscuits  can  all  be  used),  roll  up 
some  fillets  of  anchovy,  previously  marinaded  in  a little  oil  and 
lemon  juice,  and  set  one  on  each  crouton,  with  two  or  three 
capers  piled  on  the  anchovy.  For  the  anchovy  biscuits,  rub 
foz.  of  butter  into  3oz.  of  fine  flour,  add  half  a teaspoonful  of 
essence  of  anchovy;  a few  drops  of  carmine,  half  an  egg,  and  a 
dust  of  cayenne.  Mix  it  all  to  a smooth  paste  with  cold  water, 
roll  it  out  very  thin,  cut  it  into  liinch  squares,  put  them  on  a 
baking  tin,  prick  them  all  over  with  a fork,  and  bake  fifteen 
to  twenty  minutes  in  a moderate  oven  until  crisp  and  di’y, 
being  carefid  not  to  let  the  paste  (which  should  be  a pretty 
pink),  become  discoloured. 

Petits  Canots  a la  Madame. — Line  some  tiny  boat  moidds 
with  anchovy  biscuit  paste,  as  in  the  preceding  recipe ; prick 
them  well  and  bake.  When  cold  and  crisp,  fill  them  up 
with  the  following  mixture : cut  one  or  two  cold  boiled  potatoes 
into  dice ; fillet,  wash,  and  bone  three  or  four  anchovies,  and 
mince  them  smaU,  together  with  a few  capers  and  some  olives 
and  toss  the  whole  in  some  good  green  mayonnaise  aspic 
Remove  the  stones  from  some  olives,  and  fill  them  up  witi 
anchovy  butter,  as  prepared  in  eclairs  aux  anchois,  and  place 
one  in  each  little  canot. 

Mock  Caviar.  — Wash  and  bone  some  anchovies,  mb  a 
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mortar  across  two  or  three  times  with  a freshly-cut  clove  of 
garlic,  and  then  poimd  in  it  the  anchovies  with  a little  dried 
parsley,  cayenne,  salt,  lemon  juice,  and  just  enough  olive  oil 
to  make  it  to  a smooth  butter.  This  can  either  he  shaped  into 
balls,  kept  on  ice  till  wanted,  and  served  with  hot  dry  toast 
in  a toast  rack ; or  it  can  be  spread  on  thin  slices  of  brown 
bread  and  butter,  the  whole  rolled  up,  and  slightly  pinched 
together  to  keep  it  in  shape. 

Cads  (Russian).— Pound  to  a smooth  paste  two  small  shalots, 
or  some  chives,  with  four  washed  and  boned  anchovies,  and 
sufficient  cheese  and  butter  to  get  it  to  a smooth  workable 
jiaste  ; add  a teaspoonful  of  mustard,  with  salt  and  cayenne  to 
taste.  It  is  difficult  to  give  exact  directions,  for  cheese  varies 
so  much,  but  it  should  be  a strongly  flavom-ed,  smooth  paste. 
Serve  like  the  Mock  Caviar. 

Shrimp  Darioles. — Line  some  small  dariole  moulds  with 
either  plain  aspic  jelly,  or  prefei-ably  with  aspic  cream,  and  fill 
the  moulds  up  with  the  following  mixture : shell  and  chop 
finely  a quart  of  shrimps,  and  poimd  them  well  with  an  oimce 
or  two  of  fresh  butter,  and  a seasoning  of  cayenne  and  mace. 
Prepare  some  roimds  of  fried  bread,  and  dust  them  with  coral - 
line  pepper  and  minced  parsley,  place  on  each  a slice  of 
cucumber,  seasoned  with  a few  drops  of  oil  and  vinegar,  and 
turn  out  a little  shiimp  dariole  on  each. 

Herring  Paste. — Pick  the  flesh  from  two  or  three  broiled 
herring  (either  fresh  or  smoked),  and  pound  it  in  a mortar 
with  salt,  pepper,  a morsel  of  mace,  and  enough  butter  to  make 
it  a smooth  paste,  press  it  into  a mould,  and  if  a little  clarified 
butter  is  run  over  it,  it  will  keep  for  some  time.  Use  like  Cans 
or  Caviar. 

Sliced  Eggs  and  Anchovy  Cream.— Cut  a hard  boiled 
egg  lengthwise  into  quarter  inch  slices,  and  sprinkle  these  with 
a little  oil  and  vinegar,  salt  and  pepper ; force  out  on  to  each 
(with  a rose  pipe)  a little  rose  of  anchovy  cream,  sprinkle  it 
with  a very  little  finely  chopped  parsley,  and  garnish  with 
shreds  of  nice  crisp  celery.  These  slices  can  be  served  on 
croutons  of  fried  bread,  or  they  can  be  placed  on  biscuits  made 
of  the  same  paste  as  is  used  for  cheese  straws. 
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Lastly.,  here  are  two  recipes  of  Mrs.  A.  B.  Marshall’s,  for  the 
use  of  her  new  fish  savoury,  Luxette. 

Pbtites  Cremes  a la  Marie. — First  prepare  a garnish 
by  mixing  together  with  a fork  the  raw  whites  of  two  eggs,  a 
dessei'tspoonful  of  thick  cream,  and  a seasoning  of  salt ; wring 
this  through  a tammy,  and  pour  it  into  a well- buttered  dariole 
mould  or  a jam  pot,  stand  this  on  a fold  of  paper  in  another 
pan  smTOunded  with  boiling  water  to  three  parts  of  its  depth ; 
watch  this  water  re-boil,  then  draw  it  to  the  side  of  the  stove, 
and  leave  it  till  set.  Prepare  the  yolks  of  the  eggs  in  the  same 
way.  When  these  are  cold,  they  are  tmmed  out,  sliced  and 
stamped  out  in  any  pretty  fanciful  device  you  please.  Mean- 
while tmm  out  the  contents  of  a jar  of  Luxette,  and  mix  it 
with  a small  capsicum  freed  from  pips,  a teaspoonful  each  of 
English  and  French  mustard,  and  a saltspoonful  of  coralline 
pepper.  Now  mix  it  with  a gill  of  double  cream,  and  half  a pint 
of  white  or  fish  stock  in  which  you  have  previously  dissolved 
^oz.  of  leaf  gelatine.  Rub  it  all  thi-ough  the  tammy,  or  a hair 
sieve,  and  use.  Line  some  sandwich  moulds  thinly  with  aspic 
jelly,  garnish  with  the  white  and  yellow  egg  garnish,  set  this 
again  with  a few  drops  more  of  aspic,  then  fill  up  the  mould  with 
the  Luxette  cream,  and  let  them  set.  Now  dip  each  mould 
into  hot  water,  and  tmui  the  shapes  out  on  to  a clean  cloth,  and 
serve  garnished  with  small  salad,  and  chopped  aspic. 

Luxette  Creams  .1  la  Marlborough. — Mince  a little 
truffle  finely,  stir  it  into  some  just  liquid  aspic  jelly,  and 
with  this  line  some  little  moulds  (such  as  walnut,  egg,  or  tiny 
bombe  moulds),  filling  up  with  Luxette  prepared  as  below, 
join  the  two  parts  of  the  mould,  if  necessary,  by  pressing  them 
together,  put  them  aside  till  set  (being  careful  to  support  them 
so  that  they  keep  intact),  and  when  cold  and  set,  turn  them 
out  on  to  little  bouche  moulds  prepared  as  below.  For  the 
Luxette  cream,  mix  2oz.  of  the  paste  with  a gill  of  strong 
consomme  or  gravy,  in  which  you  have  previously  dissolved 
foiu’  sheets  of  best  leaf  gelatine,  stir  this  together  on  ice, 
or  in  a cold  place,  and  when  cool  mix  it  with  a tablespoonful 
of  thickly-whipped  cream  and  use.  For  the  bouche  moulds, 
take  some  of  the  truffled  jelly  used  to  line  the  first  moulds,  stir 
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into  it  some  finely-slu-edded  lettuce,  fill  the  little  bouche  moulds 
with  this,  and  put  them  aside  till  set,  when  you  stamp  out  the 
centres,  to  receive  the  walnut  or  other  tiny  mould.  These 
stands  for  the  cream  can  he  very  easily  made  if  bouche  moulds 
are  not  at  hand,  by  pouring  the  liquid  aspic  in  a 4 inch  layer 
on  a tin,  and  when  set.  stamping  this  out  in  rounds  with  a 
plain  cutter,  removing  the  centre  with  a smaller  cutter.  The 
quantities  given  above  are  sufficient  for  a party  of  ten  or  twelve. 
This  Luxette  mixture  is  a capital  savmu-y  by  itself,  and  can  he 
used  like  anchovy  or  sluiinp  paste,  plain,  or  on  anchovy  or 
cheese  biscuits  or  for  sandwiches,  either  by  itself,  or  mth 
butter,  or  a little  whipped  cream,  as  may  be  convenient. 


MEKUS. 

-ooji^jcjoo 


Potage:  Sans  Souci  (Green  Haricot  Sonp). 

Bglefin  aux  Huitres  (Haddock  and  Oysters). 

CEufs  a la  Bechamel  (Eggs  in  Bechamel  Sauce). 

Pate  de  Saumon  (Hot  Salmon  Pie). 

Legimies  en  Aspic  (Vegetables  in  Aspic). 

Compote  d’Abricots  a la  Creme  (Stewed  Apricots  and  Cream). 
Panchonnettes  Genoises  (Genoese  Pastry). 
Rameqmns  an  Parmesan  (Cheese  Ramakins). 


Consomme  a la  Jardiniere  (Clear  Soiip  with  Vegetable 
Garnish). 

Filets  de  Sole  a la  Josephine  (Sole  fiUetted  a la  Josephine). 
CEufs  au  Gratin  (Scallopped  Eggs). 

Petites  Cremes  a la  Bergen  (Bergen  Fish  Creams). 
Souffle  de  Chouflem-s  au  Parmesan  (Cauliflower  Soiiffle). 
Pouding  a la  Chanceliere  (Cabinet  Pudding). 
Canapes  aux  Anchois  (Anchovy  Toast). 


Potage  : Bisque  a la  Royale  (Thick  Oyster  Soup). 
Eperlans  a la  Pascaline  (Smelts  and  Pascaline  Sauce). 
Cassolettes  de  Champignons  (Mushroom  Cassolets). 
Darnes  de  Saumon  a la  Suedoise  (Sliced  Salmon  and  Swedish 

Sauce). 

Salade  a la  Grimod  (Mixed  Vegetable  Salad). 

Ponding  de  Noel  (Plum  Pudding). 

Ramequins  Suisses  (Swiss  Ramakins). 
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Consomme  de  Poisson  aux  Profiterolles  (Clear  Fish  Soup 
and  Pastry  Balls). 

Tui'bot.  Sauce  Mayonnaise  (Tm-bot  with  Mayonnaise  Sauce). 
Filets  de  Merlans  Marines  aux  Toniates  (Whiting  Fillets  -with 
Tomatoes). 

Kromeskis  aux  Champignons  (Mushi’oom  Kromeskies). 
Gniocchi  a la  Romaine  (Gniocchi,  Roman  fashion). 
Ponding  a la  Juive  (Almond  Pudding). 

Caviar  sm-  Croutes  (Croutons  of  Caviar). 


Creme  de  Riz  a la  Cardinale  (Rice  Cream  Soup). 

Filets  de  Sole  a la  Rothschild  (Filletted  Sole  a la  Rothschild). 
Pate  de  Meidans  aux  Huitres  (Whiting  and  Oyster  Pie). 
Celeri  a la  Duchesse  (Duchess  Celery). 

Salade  de  Champignons  en  Mayonnaise  (Mushroom 
Mayonnaise). 

Parfait  au  Cafe  (Iced  Coft'ee  Souffle). 

Petits  Pates  au  Froniage  (Cheese  Patties). 


Chiffonade  a la  St.  Florentin  (Clear  Soup  and  Chiffonade 
Ganiish). 

Tranches  de  Fletan  a la  Morny  (Sliced  Halibut  and  Morny 

Sauce). 

Petits  Souffles  de  Cmbe  (Little  Crab  Souffles). 
Timbale  de  Ravioli  aux  Tomates  (Ravioli  Pie  with  Tomatoes). 
Haricot  Veids  au  Beurre  Noir  (French  Beans  and  Brown 
Butter). 

Taiielettes  aux  Cerises  (Cherry  Tartlets). 

Creme  Pomel  aux  Anchois  (Cream  Cheese  and  Anchovies). 


Potage  : Creme  de  Celeri  (Celery  Soup). 

Filets  d’Eglehn  ii  ITtalienne  (Haddock  Fillets  and  Italian 
Sauce). 

Carottes  a la  Flaniande  (Carrots  and  Tomatoes) 
Macaroni  au  Pannesan  (Macaroni  Cheese). 

Ponding  a la  Juive  (Almond  Pudding). 


MENUS. 
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Potage : Pui’ee  a la  St.  Germain  (Dried  Green  Pea  Soup). 
Soles  en  Casserole  (Stewed  Soles). 

(Eufs  aux  Tomates  en  Cocottes  (Eggs  and  Tomatoes  in  Cases). 
Petits  Souffles  aai  Chocolat  (Chocolate  Souffles). 


Macaroni  aux  Tomates  (Macaroni  and  Tomato  Sauce). 
Croquettes  de  Merlan  a la  Soubise  (Whiting  Croquettes  and 
Onion  Sauce). 

Cahillaud  a I’eau,  Sauce  aux  Huitres  (Boiled  Cod  and  Oyster 

Sauce). 

Pommes  de  Terre  Soufflees  (Souffle  Potatoes). 

Petits  Bolas  (Little  Bola  Cakes). 


Vol-au-vent  de  Poisson  (Fish  Vol-au-vent). 

(Eufs  en  Surprise  (Eggs  and  Oyster  Forcemeat). 

Mai's  aux  Tomates  (Canned  Corn  and  Tomatoes). 
Salade  de  Celeri-rave  aux  Betteraves  (Celeriac  and  Beetroot 

Salad). 

Gateau  de  Riz  aux  Pommes  (Rice  and  Apple  Pudding). 


Potage  : Printanier  (Spring  Soup). 

Croquettes  de  Huitres  (Oyster  Sausages). 

Timbale  de  Poisson  a la  Romaine  (Roman  Fish  Pudding). 
Salade  a la  Russe  (Russian  Salad). 

Tom-te  aux  Fruits  (Fruit  Tart). 


Omelette  aux  fine  Herbes,  Sauce  aux  Crevettes  (Omelet  and 
Shi’imp  Sauce. 

Cabilla^^d  a la  Grand  Hotel  (Sliced  Cod  and  Grand  Hotel 
Saiice). 

Chaufroix  de  Merlans  (Whiting  Chaufroix), 

Kari  de  Legumes  a ITndienne  (Dry  Vegetable  Cm-ry). 
Creme  Renversee  (Steamed  Custard  Pudding). 
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Consomme  aux  Pointes  d’Asperges  (Clear  Soup  and  Asiiaragus 
Points). 

Souffle  de  Poisson  (Fish  Souffle). 

Filets  de  Sole  a la  Claudine  (Filletted  Sole  and  Claudine 

Sauce). 

Pilau  Maigre  (Fish  Pilau). 

Cremes  a la  Marlborough  (Luxette  Marlborough  creams). 


Potage  a la  Conti  (Flageolet  Soup). 

CEufs  en  Rissoles  (Egg  Rissoles). 

Chouxflem’s  en  Beignets  (Cauliflower  Fritters). 
Pommes  de  Ten-e  en  Souffles  (Baked  and  Seasoned  Potatoes). 
Salade  Russe  (Russian  Salad). 

CEufs  au  Lait,  au  Cafe  (Scrambled  Eggs  and  Coffee). 


Consomme  aux  Profiterolles  (Clear  Soup  and  Pastry  Rolls). 
Timbale  de  Ravioli  axrx  Tomates  (Ravioli  Pie  and  Tomato 

Sauce). 

Macedoine  de  Legumes  en  Aspic  (Vegetables  in  Aspic). 
Champignons  au  Bem-re  (Mushrooms  in  Butter). 

Crepes  au  Citron  (Pancakes  ivith  Lemon  Juice). 


Puree  d’Epinards  (Thick  S]iiuach  Soup). 

Macaroni  aux  CEufs  MoUets  (Macaroni  and  Poached  Eggs). 
Beignets  de  Lentilles  (Lentil  Fritters). 

Salade  a la  Fran(;aise  (French  Salad). 
Toiiinamboiu's  au  G-i-atin  (Scallopped  Jerusalem  Artichokes). 
Ponding  a la  Juive  (Almond  Pudding). 


Potage  Printanier  (Spring  Soup). 

Cannelons  de  Champignons  (Mushroom  Cannelons). 
Tomates  au  Gratin  (Scallopped  Tomatoes). 

Salade  de  Celeri-rave  aux  Betteraves  (Celeriac  and  Beetroot 

Salad). 

Pommes  au  Foiu-  (Baked  Apples). 


MENUS. 
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Consomme  aux  Pates  d’ltalie  (Clear  Soup,  with 
Italian  Paste). 

Tomates  aux  Champignons  (Tomatoes  and  Mushrooms). 
CEufs  a la  Marguerite  (Eggs  a la  Marguerite). 
Tom'te  de  Pommes  (Apple  Tart). 


Piu'ce  Parmentier  aux  Pointes  d’Asperges  (Potato  Soup  with 
Asparagus  Points). 

(Eufs  Brouilles  aux  Tomates  (Scrambled  Eggs  and  Tomatoes). 
Mais  ii  la  Bechamel  (Canned  Corn  and  White  Sauce). 
Risotto  a la  Milanaise  (Milanese  Rice). 

Omelette  Soufflee  (Baked  Omelet). 


These  last  six  Menus  are  strictly  Vegetarian.) 


LUNCHEON  MENUS. 

Potage  a la  Soubise  (Onion  Soup). 

Morue  a la  Bordelaise  (Salt  Cod  and  Bordelaise  Saiice). 
Sole  Froide  a la  Colbert  (Cold  Sole  a la  Colbert). 
Bolas  (Bolas). 


Huitres  ala  Creme  (Oysters  stewed  in  Cream  Sauce). 
Filets  de  Sole  a la  Horly  (Filletted  Sole  a la  Hoiiy). 
Riz  en  Casserole  (Rice  Casserole). 

Ci’eme  de  Groseilles  Yertes  (Gooseberry  Fool). 


Omelette  aux  Fines  Herbes  (Omelet  and  Herbs). 

Riz  au  Kari  (Cmaded  Rice). 

Gniocchi  au  Parmesan  (Gniocchi  and  Parmesan). 
Salade  de  Chicoree  (Endive  Salad). 
Dumplings  aux  Pommes  (Apple  Dumplings) 
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Nouilles  en  Croquettes  (Croquettes  of  Nouilles). 

CEufs  au  Soleil  (Poached  Eggs  and  Wine'). 

Souffle  d’Epinards  (Spinach  Souffle). 

Salade  de  Toniates  aux  Haricots  Vei-ts  (Tomato  and  Pi-ench 
Bean  Salad). 

Souffle  au  Macaroni  (Macaroni  Souffle). 
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36 

Lobster  Bombs 

63 

„ en  Casserole 

39 

„ Cream 

66 

,,  Rolls  

70 

„ SouflBiS  

55 

„ „ ii  la  diable 

57 

„ „ (iced) 

72 
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Mackerel  Fillets  in  cases 
„ „ alaBoulon- 

aise 

,,  „ a la  Mate- 

lotte  . . . 

Mullet  (red)  in  cases 

„ „ a la  Chesterfield 

„ „ a la  Dauphine 

„ „ a la  Horly 

Oysters  a la  creme  

„ Attelets  

au  Madere  ... 

,,  and  Caviar  Blanc- 
mange   

„ Creams 

„ and  Eggs  

,,  Farce  

„ Fritters 

„ Sandwiches 

„ Sausages  

„ Souffle 

„ Stew  (American) ... 

„ Stewed 

Plaice  Fillets  a la  Claudine 
Salmon  a la  Marechale 

„ a la  Marinade 

,,  a la  Montpellier  ... 

„ a la  Eichelieu 

,,  with  Egg  and  Lemon 

„ Jewish  Fashion  ... 

„ Cakes  

„ Fillets  a la  Belgrave 

„ „ a la  Parisi- 

enne 

„ „ a la  Suedoise 

„ Pie 

„ Timbale  ala  Bagra- 

tion . . . 
,,  „ ala  Beken- 

dorf 

,,  Trout,  baked 

Smelts  a la  Pascaline 
Sole  a la  Colbert 

,,  a la  Dieppoise  

.,  a la  Normande 

„ baked  

„ en  Casserole  

,,  Fillets  a la  Cr^me 
d’Anchois 


Sole  Fillets  a la  Horly 

Page. 

43 

„ „ a la  Josephine 

45 

„ „ a la  Monte  Carlo 

65 

,,  „ a la  Pyrenenne 

65 

,,  „ a la  Eavigotte 

62 

„ „ a la  Eothschild 

44 

„ ,,  a la  Tricolore... 

63 

„ „ a la  Vtoitienne 

38 

„ „ au  Citron 

44 

„ „ au  Supreme 

46 

Sturgeon,  to  roast  

59 

Tomates  en  Surprise 

68 

Trout  a 1’ Alexandra 

69 

„ a la  Genevaise 

55 

,,  a la  Genoa  

61 

„ a la  Proven^ale 

64 

Turbot  a la  Chamhord 

56 

„ Salad  

69 

Whiting  Chaufroix  

69 

„ Croquettes 

49 

„ Fillets  a I’Excel- 

lence 

44 

,,  „ a la  Eigoise 

40 

„ „ and  Toma- 

toes 

73 

„ Pie  

60 

EGGS. 

Eggs  a I’Amiral 

85 

„ a la  Bechamel 

83 

„ a la  Bourgeoise 

80 

„ a la  Dauphine 

80 

„ a la  Diable  

75 

„ a la  Horly 

84 

„ a ITndienne  

84 

„ a la  Marguerite 

84 

,,  a la  Princesse 

88 

„ au  Gratin 

77 

„ au  Parmesan  

84 

„ au  Soleil 

85 

„ Benedictine  

79 

„ Broiled  

78 

„ Buttered  with  Parme- 

san... 

86 

,,  „ „ Truffles 

85 

,,  Curried  78,  88 

„ Farced  

87 

„ Fricasseed  

81 
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43 

43 

41 

40 

40 

72 

62 

41 

58 

40 

42 

41 
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68 

67 

60 

67 

68 
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Eggs  Fried  in  balls  78 

„ in  Mayonnaise 80 

„ in  Surprise  82 

„ (hard  - boiled)  with 

Spinach  8.5 

.,  Nests  81 

.,  and  Nouille  Paste  ...  82 

„ Patties  79 

„ Poached  in  Black 

Butter  85 

„ Gravy...  86 

„ Rissoles,  Kromeskies, 

&c 77 

„ Scrambled  81 

„ „ a la  Russe  ...  83 

,,  with  Potatoes  83 

,,  Tartlets  76 

„ and  Tomatoes  ...  76,82 

„ and  Truffles  78 

„ Yolks  and  Mushrooms  75 

„ Vol-au-vent  86 

„ Omelette  aux  Fines 

Herbes  ...  88 

„ „ Lenten  ...  90 

„ Souffle  ...  90 

RICE,  MACCARONI,  Etc. 

Rice,  baked  92 

„ to  boil  96 

„ Border  92 

„ and  Cabbage  93 

,,  Casserole 95 

„ Coralline 95 

„ Croquettes  with  Mush- 
rooms   93 

,,  Curried  95 

„ Fritters  92 

,,  and  Bed  Haricots  ...  92 

,,  Timbales 93 

„ and  Tomatoes 95 

Risotto  aux  Crevettes  . . 94 

„ ii  la  Milanaise  ...  94 

Pilau  Maigre  94 


Maccaroni,  to  boil  21 

auxCEufsMollets  97 

..  Boules  an 100 

..  Buttered  ...  . ...  97 


Page. 


Maccaroni  Cheese  

98 

„ and  Cockles 

98 

„ Cream  

99 

„ Italian  Cake 

101 

„ Souffle  

100 

Timbale  a la  Marini^re 

100 

„ Maigre 

99 

Gniocehi  

102 

„ alia  Bomana 

Nouilles  a la  Palermo 

102 

102 

„ and  Tomatoes 

102 

„ Croquettes 

102 

„ Croustades 

103 

Pancakes  a la  Bechamel  . . . 

105 

Polenta,  to  cook  

101 

BavioH  

103 

„ Potage  au 

104 

„ Timbale,  au  Parmesan 

104 

VEGETABLES. 
Artichokes  a la  Cr^me  au 
Parmesan  . . . 

125 

„ a la  Crfeme  de 

Tomates 

129 

„ fi  la  Ferdinand 

126 

,,  a la  Fife 

132 

„ a la  Metropole 

133 

,.  au  Gratin 

126 

„ a ITrlandaise  ... 

129 

„ Bottoms,en  Cais- 
sons   

125 

„ Cream  

133 

„ Fritters 

120 

„ M^ringpids 

125 

„ Pie 

126 

„ Pur^e  

130 

„ (Jerusalem)  a la 

Cr^me  . . . 

126 

„ „ au  Gratin 

127 

Asparagus,  to  boil  

108 

„ (iced)  k la  Su^doise 

131 

„ Puree  

130 

„ Bolls  

124 

Aubergines  and  Anchovies 

118 

,.  Baked  

118 

,.  Fried  

118 

Stuffed  

118 

and  Tomatoes  .. 

118 
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Beans  (broad),  to  cook 

109 

,,  (Dried),  a rAllemande 

116 

„ a la  Maitre  d’Hotel  . .. 

116 

.,  a la  Soabise  

116 

,,  au  Beurre 

116 

,.  aux  Tomates  

116 

,.  (French)  alaBechamel 

109 

„ alaLyonnaise 

109 

,.  „ au  Beurre  .. 

109 

„ to  boil 

109 

Cabbage  a la  Creme 

118 

„ (red)  stewed 

118 

„ Stuffed  

119 

,.  „ with  French 

Beans  . . . 

119 

Canned  Corn  

121 

„ „ and  Tomatoes 

121 

Carrots  a la  Flamande 

117 

,.  a la  Hollandaise  ... 

117 

„ and  Green  Peas  . . . 

118 

Cauliflower  au  Gratin 

125 

.,  Fritters 

124 

„ in  Mayonnaise 

134 

.,  Souffle  

123 

„ and  Tomatoes 

134 

Celery  a la  Bouquerel 

116 

„ a la  Duchesse  ’ 

117 

,.  a la  Soubise 

117 

„ a la  Sauce  Tomate  . 

117 

„ au  Gratin  

116 

,,  Stewed  

116 

Colcannon 

107 

Cucumber  a la  Poulette 

120 

Endive  and  Gravy  

115 

Green  Peas  a la  Venitienne 

113 

„ „ and  Carrots  ... 

113 

„ „ and  Dumplings 

114 

„ ,,  Stewed 

114 

Greens,  &c.,  to  steam 

107 

Kale  a la  Creme  

119 

Lentil  Fritters 

120 

Mushrooms  a la  Maitre 

d’Hotel 

111 

„ a la  Proven^ale. . . 

110 

„ au  Beurre 

112 

„ aux  Anchois  . . 

111 

„ Baked  

112 

,,  Cannelons 

111 

„ Cassolettes 

111 

Page. 

Mushrooms  cooked  under 

glass  

112 

„ and  Eggs  

111 

„ Potted,  to  keep... 

113 

„ and  Tomatoes  ... 

112 

Onions  au  Parmesan 

120 

„ Puree  

113 

„ Curried 

130 

Potatoes  (icedi  a la  Anna... 

133 

,,  Puree 

133 

„ Cannelons  . . 

122 

„ au  Gratin  

125 

Salsifis  a la  Crfeme  

119 

,,  ala  Duchesse 

117 

„ a la  Poulette 

119 

„ en  Crepinettes 

120 

,,  Fried  

119 

„ to  cook 

141 

Spinach  a la  Maitre  d’Hotel 

115 

„ a la  Piemontaise  . . . 

115 

„ and  Oysters 

114 

„ Souffles 

115 

Tomatoes  a 1’ Americaine  . . . 

128 

,,  Aspic 

128 

,,  and  Canned  Corn 

121 

,,  Cream  

129 

„ „ and  Aspara- 

gus  

132 

,,  and  Parmesan  ... 

128 

„ Puree  

73 

„ „ (iced) 

134 

,,  Scalloped 

Vegetables  a la  Jardinifere 

124 

122 

„ Boiled  107,  108,  110 

,,  Cornets  of 

,,  Cream  of,  a laNa- 

124 

politaine  . . . 

129 

,.  „ a la  Potsdam 

130 

,.  Dry  Curry  of  ... 

„ Macedoine  in  As- 

123 

pic  

131 

,,  Patties  

122 

,,  Tinned  

121 

SALADS. 

Salade  a 1’ Adeline  

146 

„ a r Americaine 

140 

„ a la  Demidoft' 

140 

176 
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Page. 

SWEETS. 

Salade  i\  la  d’Estrees... 

147 

Page. 

,,  a la  Fran9aise 

135 

Almond  Pudding  

150 

„ a la  Grimod 

139 

Apples  in  Surprise  

154 

„ a rindienne 

136 

Apricot  Fritters  

153 

,,  a ritalienne 

138 

Bolas 149 

152 

„ a laPaysanne... 

139  ‘ 

Boston  Cream  Cakes 

153 

„ a la  liaohel 

141  j 

Brown  Bread  and  Cranberry 

,,  a la  Eeine  . . 

147  i 

Pudding 

151 

„ a la  Eusse 

136  ; 

Canadian  Apple  Pudding... 

153 

,,  Anchovy 

139  1 

Caramel  Pudding  

152 

,,  Artichoke  (Japanese) 

145  1 

Chesnut  Pudding  

154 

,,  „ Suckers 

138 

Chocolate  Souffles  

155 

„ Cabbage and Anchovy 

145  i 

Gatean  de  Semoule  

148 

„ „ (red)... 

144  I 

German  Fruit  Tart 

151 

,,  .,  (white) 

145 

Lemon  Creams 

150 

„ Cardoons 

138 

N ameless  Pudding  

150 

„ Celeriac 

145 

(Eufs  au  lait,  aux  oranges 

148 

,,  ,,  and  Beetroot 

145 

„ „ au  Caf4 

148 

„ Celery  and  Oysters 

143,144 

Orange  Fool  

154 

,,  Ctdestine 

145 

„ Pie 

152 

„ Cooked  

137 

„ Padding  

154 

.,  de  Eomaines  ... 

136 

Petits  Choux  a la  Creme  . 

161 

Endive  

136 

.,  Pains  du  Mecque  ... 

161 

„ Flemish  . . 

139 

Plumpudding  (Veg.) 

149 

,,  German 

142 

Snowballs 

1.53 

„ Gouffd’s 

138 

„ Hops 
,,  Icthys 

138 

139 

SAVOURIES. 

„ Japanese 

140 

Biscuits  aux  Anchois 

159 

Mushroom 

139 

Bombes  aux  Laitances 

159 

,,  Newbureli 

145 

Canapes  d'Anchois  

160 

,,  Onion  and  Lettuce 

144 

„ de  Laitances 

158 

„ Parisienne 

142 

Cans  

162 

,,  Potato  

142 

143 

Cheese  Kromeskies  . . 

157 

„ and  Celery 

143 

„ Patties  

157 

„ and  Haricot 

Sandwiches 

157 

Beans 

143 

Creme  Pomel  aux  Anchois 

161 

and  Water- 

Croustades  Marie-Louiso 

158 

cress  . . 

143 

Eclairs  aux  Anchois  ... 

160 

„ Eussian 

144 

Haddock  Kromeskies 

159 

,,  Salsify  in  Aspic 

141 

Herring  Paste 

162 

,,  Sardines  in  Mayon- 

Kipper  Toast  

156 

naise  

146 

1 Kromeskies  of  Cheese 

157 

Swedish 

139 

of  Haddock 

159 

Tomato  and  French 

of  Mushrooms 

157 

Beans 

141 

,,  of  Eoes 

158 

,,  in  Aspic 

146 

Luxette  

164 

,,  and  Shrimps 

142 

.,  Cream  u la  Marl- 

to make 

135,  137 

borough  

163 
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Meringues  au  Parmesan  ... 

Mock  Caviar  

Mushroom  Kromeskies 

Parmesan  Balls 

Petits  Canots  a la  Madame 
„ Choux  au  Parmesan 
Petites  Crimes  a la  Marie 

Savoury  Toast 

Shrimp  Darioles  

„ Sandwiches  in  Aspic 

Sliced  Eggs  and  Anchovy 

Cream  

Swiss  Eamequins  

GARNISHES,  Etc. 

Anchovy  Biscuits  

„ Butter  

Aspic  Jelly  

Batter  cases  

„ Frying  

Butter,  Anchovy  

„ cases  

,,  Dumplings  

,,  Montpellier 

Tomato 


Bread  for  Soup 

Page' 

3 

Brunoise  

22 

Cannelons 

...  Ill 

Cases,  Batter  

...  122 

„ Butter  

...  122 

Cassolettes  

111, 126 

“Chapon  ” 

...  137 

Cornets  

...  124 

Court-bouillon  

...  4,  37 

Custard  

...  23 

Frying  Batter  

...  36 

„ Pan,  to  clean... 

...  90 

Glaze  

8 

Herb  Vinegars 

...  137 

Julienne  

...  22 

Mayonnaise  Aspic 

...  69 

Marinade  cooked 

3 

„ raw  

4 

,,  sweet 

4 

Montpellier  Butter  ... 

...  67 

Profiterolles  

...  161 

Roux  Blanc  and  Brun 

9 

Tomato  Butter 

58 

,,  Puree  

73 

„ „ (iced)... 

...  134 
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158 

161 

157 

156 

161 

160 

163 

156 

162 

159 

162 

157 

161 

160 

159 

122 

36 

160 

122 

114 

67 
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ADVERTISEMENTS. 


UNIFORMLY 

SUPERIOR 

QUALITY. 


Baking 


A XEW  PREPARATION  OF 


BROWN  & POLSON’S  CORN  FLOUR. 


Makes  even  New  Bread  Digestible. 


Pleaso  write  for  a sample  (mentioning  this  book  to  them  i at 

99,  Queen  Victoria  Street,  E.C. 


ADVERTISEMENTS. 


WORKS  PUBLISHED  BY  HORACE  COX, 

WINDSOR  HOUSE,  BREAM’S  BUILDINGS,  E.C. 


NEW  NOVEL  BY  MRS.  ALEC  TWEEDIE. 

Now  Ready^  price  6s. 

WILTON,  Q.C. ; or,  Life  in  a Highland  Shooting 
Box.  By  Mrs.  Alec  Tweedie  (nee  Harley),  Author  of 
“A  Winter  Jaunt  to  Norway"  (with  Personal  Accounts  of 
Nansen,  Ibsen,  Bjornsen,  Brandes)  ; “ A Girl’s  Ride  in 
Iceland,”  &c. 

“ Contains  some  very  excellent  sketches  of  life  and  sport.  The  story 
is  well  told.” — Sun. 


In  Three  Vols.,  price  315.  6d. 

A STEP  ASIDE.  By  Gwendolen  Douglas  Galton. 

(Mrs.  Trench  Gascoigne). 

‘“A  Step  Aside*  is  a stirring  story,  in  which  deep  tragedy  alternates  with 

light  comedy  and  tender  pathos  with  sparkling  humour In  *A 

Step  Aside’  there  is  not  a single  dull  or  redundant  page In  a 

word,  the  book  is  worthy  of  unqualified  praise.” — Daily  Telegraph,  Oct.  20. 


Cheap  Edition,  Illustrated,  price  3s.  6d. 

A STUMBLE  ON  THE  THRESHOLD.  By  James 

Payn. 

The  dramatic  unity  of  time,  place,  and  circumstance  has 
never  had  a more  novel  setting ” — Daily  Graphic 


In  Two  Vols.,  crown  8vo.,  price  21s. 

AT  CENTURY’S  EBB.  By  Cyprian  Cope. 


Crown  8vo.,  limp  cloth,  price  is.  6d.,  by  post  is.  8d, 

HINTS  TO  HORSEWOMEN.  By  Mrs.  Harry 

Allbutt  (Annie  Blood-Smyth).  Contents. — Chapter  I., 
Ladies’  Horses.  Chapter  II.,  Side  Saddles.  Chapter  III., 
Riding  Habits.  Chapter  W.,  Riding  Hats — Whips — Gloves 
— Spurs.  Chapter  V.,  Riding.  Chapter  VI.,  Bridles. 


Crown  8vo.,  cloth  Boards,  price  5s.  net,  by  post  ss.  6d. 

THE  KNIGHTS  AND  KINGS  OF  CHESS.  By 

the  Rev.  G.  A.  Macdonnell,  B.A.  With  Portrait  and 
Seventeen  Illustrations. 


Fcap.  8vo.,  cloth  lettered,  price  js.  6d. 

LETTERS  FROM  A COUNTRY  HOUSE.  By 

Thomas  Anoerton. 


ADVERTISEMENTS. 


WORKS  PUBLISHED  BY  HORACE  COX— contd. 

Royal  Svo.j  'with  Maps  and  Plates^  price  One  Guinea  net. 

MAN  HUNTING  IN  THE  DESERT.  Being  a 

Narrative  of  the  Palmer  Search  Expedition,  1882,  1883, 
Conducted  by  Sir  Charles  Warren.  By  Capt,  Alfred  E. 
Haynes  (Royal  Engineers).  With  an  Introduction  by 
Walter  Besant. 


Crown  8vo.i  with  Illustrations^  price  3s,  6d. 

THE  MARTYRDOM  OF  SOCIETY.  By  Quillih 

Ritter. 


Price  One  Shilling,  by  post  is.  3d. 

THE  QUEEN  ALMANAC  and  Lady’s  Calendar,  1895. 

Among  the  contents  will  be  found  Designs  for  Leather 
Work,  executed  by  H.R.H.  the  Princess  of  Wales  and  her 
Daughters  ; Hints  to  Ladies  about  to  Travel,  by  the  Tourist 
Editor  of  the  Queen  ; a Supplement  of  Fancy  Knitting,  &c. 

In  4to,  printed  on  toned  paper,  with  plates,  price  5s.,  by  post  5s.  4d. 

THE  QUEEN  LACE  BOOK:  An  Historical  and 

Descriptive  Account  of  the  Hand-made  Antique  Laces  of 
all  countries.  By  L.  W. 

Price  6d.,  paper  covers,  or  is.  in  cloth. 

SERVANTS  AND  MASTERS.  The  Law  of  Disputes, 

Rights,  and  Remedies,  in  Plain  Language.  By  A Barrister. 
Contents. — Introductory  Chapter.  Engagement  of  Servants. 
Character  of  Servant.  Duty  of  Servant.  Duty  of  Employer. 
Employer’s  Liability  for  Servant’s  Negligence.  Employer’s 
Liability  for  Orders  given  by  Servant.  Dismissal  of  Servant. 
Right  of  Servant  to  Leave  Service.  Wages.  Commission 
Paid  to  Servants.  Concluding  Chapter. 


Royal  8vo.,  cloth,  profusely  Illustrated,  price  12s.  6d.  net. 

TEXAN  RANCH  LIFE;  with  Three  Months  through 

Mexico  in  a “ Prairie  Schooner.”  By  Mary  J.  Jaques. 


Crown  4to.y  with  Illustrations,  price  los.  net,  by  post  los.  6d, 

OLD  ENGLISH  EMBROIDERY:  Its  Technique 

and  Symbolism.  Or  Ecclesiastical  and  Domestic  Embroidery 
of  the  Middle  Ages : Its  Technique  and  Symbolism.  By 
Frances  and  Hugh  Marshall. 


How  Ready,  Crown  4to,,  cloth,  bevelled  edges,  price  6s. ; by  post  6s.  6d. 

FAIRY  TALES.  By  Basil  Field.  Beautifully  illus- 
trated by  C.  E.  Fripp,  Associate  Member  of  the  Royal 
Society  of  Painters  in  Water  Colours. 


ADVERTISEMENTS. 


“ LUXETTE  ” is  suitable  for  all  Fast  Days. 


Ask  for  “ LUXETTE,” 

THE  PERFECT  APPETISER. 


Anew  article,  as  distinct  in  flavour  and  character  from  anything  else,  as 
one  meat  is  from  another,  or  one  fish  from  another,  or  one  fruit  from 
another. 

How  Prepared  ? 

By  blending  over  a dozen  natural  in^^redients  of  which  fish  of  various  kinds 
forms  part,  then  it  is  triturated  and  passed  through  Fieves  in  the  manner  of 
the  best  French  cooking,  and  COOKED  in  the  separate  terrines  (open  earthenware 
pots)  in  which  it  is  sold. 

Why  so  Dainty  ? 

Because  it  contains  neither  spices  nor  herbs,  nor  condiments  of  any  kind  to 
hide  or  destroy  the  true  natural  fiavours  or  to  pall  upon  the  palate  of  the  most 
fastidious,  whether  invalid  or  robust. 

and  Economical  ? 

Because  it  would  be  impossible  to  prepare  on  a small  scale  any  such  Puree  at 
several  times  the  cost,  and  the  price  compares  most  favourably  with  that  of 
any  high-class  article  in  the  market. 


Luxette  is  excellent  in  place  of  cheese. 


Per  Terrine,  in  hermetically  sealed  tins,  Is. 


By  post  Is.  3d, 


ADVERTISEMENTS, 


CEREBOS  The  Daintiest  Table  Salt 
CEREBOS 


CEREBOS 

CEREBOS 

CEREBOS 

CEREBOS 


Contains  the  Food  Strength 
of  Wheaten  Bran. 


MORE  NATURAL  THAN 
COMMON  SALT 

And  Highly  Strengthening. 


CEREBOS  USED  BY  THOUSANDS  OF 
nuDDono  DOCTORS 

vJLfvLDl/U  And  at  the  Best  Society  Tables. 


CEREBOS  Ijy  g^ll  J{ig|,.clj53  gfQOgfJ 

CEREBOS  and  Stores, 


CEREBOS  SALT  CO.,  Ltd. 

134,  Upper  Thames  Street,  London,  E.C. 
and  Newcastle-on-Tyne. 


